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THE 


LONDON COOK, 


OR 
The whole ART of COOKERY 


made eaſy and familiar, 


CONTAINING 
A great Number of approved and practical 
RECEIPTS 1n every Branch of Cookery, 


Vv I Z. 
Chap. I. Of Soups, Broths and IX. Sauces for Butcher's Meaty 
Gravy. &C. 
II. Of Pancakes, Fritters, || X. Of Puddings. 
Poſſets, Tanſeys, &c. XI. Of Pies, Cuſtards, and 
III. Of Fiſh. Tat, &c. 
IV. Of Boiling. . XII. Of Sauſages, Hogs- 
V. Of Roaſting. Puddings, &e. 
VI. Of Made-Diſhes, XIII. Of Potting and Collaring 
VII. Of Poultry and Game. XIV. Of Pickles. 
VIII. Sauces for Poultry and XV. Of Creams, Jellies, &c. 
Game. XVI. Of Made Wines. | 


By WILLIAM GELLEROY, 


Late Cook to her Grace the Dutcheſs of A.. | 
And now to the Right Hon. Sir Sawver FLupPtr, Bart, 
Lord Mayo? of the City of Lowpox. 
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To which is prefixcd, 

A large Copper-Plate, repreſenting his Majeſty's Table, with 
its proper Removes, as it was ſerved at Guild-Hall, on 
the gth cf November laſt, being the Lord Mayor's Day, 
when His MAjEesTy, and the Royal Family, did the City 


the Honour to dine with them, and were highly pleaſed with 


their Entertainment. 
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To the Reag ds 


OC 3 O apology Can 75 W 9 
ing for Quſher ing into the 

Ss ny world a new "Hook ot 
cookery. We ſee daily 

iſſuing from the preſs, novels, and 
variety of other books, that ſerve 
only to amuſe and entertain; but 
a book of this kind will aver ano- 
ther, and a better purpoſe, it will 
be % ful: ſo long as it is a faſhion 
to eat, ſo long will there be a faſhion 
in the making or preparing diſhes to 
eat ; and the art of prepaiing diſhes 
with econemy and elegance, is an 
art that may lay ſome claim to the 
encouragement of the public. It 
would be unneceſſary to expatiate on 
the utility of a book in cookery; it 
is ſo ſelf-evident that no one can 
contradict it. I {hall not, like ſome 
others, praiſe my Own =" ard 
declare it the beſt that has been 


, 
, YJ 


(i) 


written on the ſubject, as an 
aſſertion of that kind would be- 
tray a want of modeſty in myſelt, 
and give diſguſt to the ſenſible part 
of my readers ; I ſhall therefore only 
add, that I have taken pains to pleaſe, 
and hope that my labour will not be 
in vain. 


It is neceflary to acquaint the rea- 
der, that the directions given in the 
courſe of this book, recommend a 
larger quantity of ſpices than are ge- 
nerally uſed; but as this depends 
merely on the palate of the perſon 
or perſons for whom it is intended. 


it may be given in leſs quantities at 


the diſcretion of the cook. 


Feb. 10, 1762. 


W. GELLEROY. 


NO. 


Firſt Service. 


LIO. 1 Fiſh. 1 Veniſon. 
Small Weſtph. Fam. Conſuma 
is. Chickens 

is, Tondrons 

dis. Collops Italiana 

egetables 


Second Service. 


Dis. Ortolans 
Dis. Quails 

Dis. Notts 

Dis. Wheat Ears 
Dis. Goodevau 


Third Service. 


Ragoo Royal 
Dis. Green Morels 
is. Green Peas 
Dis. Aſparagus Heads 
Dis. Fat Livers 
Dis. Combs 
Green 'Frufles 


Fourth Service: 


Curious Ornamental Cakes. 
Blomange 

Marbree 

Fine Cut Paiſtry 
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Q VE E N'4 


Firſt Service. 


I URENE 1Fih 1 Veniſon 
1 Dis. Tongue Eſpagniole 

1 Dis. Fillets Mutton 

1 Harrico- 


1 Dis. Chickens 


4 Vegetables 


Second Service. 


Dis. Ortolans 
Dis. Pea Chicks 
Dis. Quails 
Dis. Woodcocks 
Perrigo Pie 
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Third Service, 


Artichokes la Provincial 
Muſhrooms 

Cardoons 

Green Peas 

Notts of E 

Ducks — 

Trufles in Oil 


Fourth Serviee. 


1 Curious Ornamental Cake 
i Blomange 

1 Marbree | 

2 Fine Cut Paiftry 


Dis. 
Dis. 
Dis. 
Dis. 
Dis. 
Dis. 
Dis. 


Between the KING and Qur Hs Service, 


One Grand Epergne, garniſhed with ſixteen cold Things round. 


Kixc's Right-Hand. 
Dukx of Lokk. 


Firſt Service. 
x Pottage 1 Fiſh 1, Veniſon 
1 Dis. Chickens a la Reine 
3 Larded Tongue 
4 Vegetables 


Second. 
Dis. Ortolans 
Dis. Quails 
Dis. Notts 
Dis. Snipes 
Patty Royal 


Third. 
Dis. Morells 
Dis. Peths 
Dis. Palates 
Dis. Peas. 
Dis. Green Trufles 


Fourth. 
Dis. Mille Fuelle 
Dis. Blomange 
Dis. Marbree 
Cut Paſtry | 


By Wl wy wet joy n= wan WH, 


x Grand Pyramid of Shell-Fiſh be- 
| tween the King's Service and this. 


2 


| Prince William and Henry, 


; 


1 Dis. Chickens en Harlequin 


f 
Dukx of CuuRERL ANI. 


Firſt Service. 
1 Soup 1 Fiſh 


1 Small Ham Eſpagniole 
2 Vegetables 5 


Second. 
1 Dis. Ortolans 
1 Dis. Teal 
Dis. Quails 
1 Dis. Pheaſants 


3 
Dis. Muſhrooms 
Dis. Green Peas 
Dis. Artichoaks 
Dis. Green Morels 


Fourth. 
2 Fine Cut Paiſtry 

1 Marbree 

1 Blomange 


Firſt Service. 
Soup 1 Fiſh 
Dis. Pullet Royal 
Dis. Fillets of Lamb 
Vegetables 


ID 9, my — 


Second, 


II Dis. Quails 


1 Dis. Cocks 
1 Dis. Ortolans 


Third, 
Dis. Muſhrooms 
Dis. Artichoakes 
Dis. Peas ; 
Dis, Morels 


Fourth. 
Dis. Cut Piaſtry 
1 Dis. Blomange 


i Dis. Marbrees 


ce Henry and Frederick. 


Firſt Service. 
p 1 Fiſn 
s. Compote of Squobs 
let of Beef 
getables 


Second. 
is, Patridges 
is. Snipes 


is. Teal 


Third. 
is. Ragoo Melle 
is. Aſparagus Heads 


is. Fat Livers 


is. Green Trufles 


Fourth. 
ine Cut Paiſtry 
Jarbree 
omange 


nce Frederick & William. 


Firſt Service. 
Dup 1F iſh | 

1s, Chickens la Reine 
is. Fillets of Mutton 

egetables 


Second. 
's. Ortolans 

1s. Notts 

1s. Quails 


Third. 
Dis. Morels 

Dis. Peas 

is, Palates 

is. Combs 


Fourth. 
15, Cot Paiſtry 

15. Blomange 

Dis. Marbrees 


| 
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Quznrx's Leſt-Hand. 
PrINCEss' Dowager. 


Firſt Service. 
1 Pottage 1 Fiſh 
1 Dis. Chickens 
1 Larded Tongug 
4 Vegetables 


i Venifon 


0 


Second. 
1 Dis. Ortolans 
1 Dis. Quails 
' 1 Dis. Notts 
1 Dis. Snipes 
1 Patty Royal 


Third. 
1 Dis. Morels 
1 Dis. Peths 
1 Dis. Palates 
1 Dis. Peas 
1 Dis. Green Trufles 


Fourth. 
t Dis. of Mille Fuelle 
1 Dis. Blomange 
t Dis. Marbree 
Cut Paiftrey 


One grand Pyramid of Shell-Fiſh be- 


1 


3 


tween the Queen's Service and this. 


— 
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Princeſs AmzL1A, 


Firſt Service, 


Soup = Fiſh 


Dis. Chickens eh Harlequin 


Small Ham Eſpagniole 
Vegetables 


Second. 


Dis. Ortolans 


Dis. Quails 
Dis. Teal 
Pheaſant 


hid. 
Dis. Muſhrooms 
Dis Peas 
Dis. Artichoaks 
Dis. Green Morels 


Fourth. 


2 Dis. Fine Cut Paiſtry 


ND” — — 


1 Dis. Oterlans 


Marbree 
Blomange 


Princeſs AUGUSTA, 
9 +7 Firſt Service, 
Soup 1 Fim 
Dis. Chickens a 1a Rienne 


Fillet of Mutton 
Vegetables 


Second, 


1 Dis. Quaiis 
1 Dis. Woodcocks 


Third. 
Dis. Morels 
Dis. Green Peas 
Dis. Palates 
Dis. Combs 


Fourth. 
Dis. Fine Paiſtry 
Dis. Blomange 
Marbree 


0 ; 
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Princeſs Lovisa-Anxzl8 
Firſt Service. - 


Soup 1 Fiſh 

Dis. Comport of Squobs 
Fillet of Beef 
Vegetables 


Second. 
Dis. Snipes 
Dis. Teal 
Dis. Partridges 


Third. 
Ragoo Melle 
Aſparagus Heads 
Fat Livers 
Green Trufles 


Fourth, 
Dis. Fine Cut OE 
Marbree 
Blomange 


| Pſs. CARoLINE-MAT1LD 


Firſt Service. 


Dis. Soup 1 Fiſh 
Dis. Pullets la Royal 
Dis. Fillets of Lamb 
Vegetables 


Second. 
Dis. Ortolans 
Dis. Quails 
Dis. Woodcocks 


Third. 
Dis. Muſhrooms 
Dis. Artickoaks 
Dis. Green Peas 


Dis. Morels 


Fourth, 
Dis. Fine Paiſtery 
Dis. Blomange 
Dis. Marbree (£9 
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Of Soors, BRorus, and GRAVRx. 


HE beſt method of boiling broths is over 
a ſtove, and let it be uncovered for the 
cover being on cauſes it to boil black. 


To make BROTH for Soops or GRAVE. 

* HOP a leg of beef to pieces, ſet it on the 

fire in LT, four gallons of water, ſcum 
it clean, ſeaſon it with white pepper, a few 
cloves, and a bunch of ſweet herbs. Boil it till 
two thirds is waſted, then ſeaſon it with 1alt ; 
let it boil a little while longer, then train it off, 
and keep it for uſe. 


An excellent Way to make GRAvxv. 

AK E veal, beef, mutton, or what you 
pleaſe, cut it in thin flices. Cut turnips, 
onions, and carrots in flices, and lay at the bot- 

tom of your'ſtew pan; then lay on your meat, 
and cover it with fome of the ſame herbs, to- 
gether with pepper and ſalt, thyme and parſly; 
and a blade of mace. Put this over a ſtove cloſe 
covered, and the ſteam (doing gently) will cauſe 
| quid, 


[2] 
liquid enough. When it is drawn down to a fine 
colour, fill your ſtew-pan up with broth or water, 
and boil it 'till your meat is tender, then ſtrain 
it off. You may, if you pleaſe, put in a ſlice or 
two of lean bacon. 


To Make Fisn GRavey. 
ISH gravey ſhould he drawn as meat gra- 
vey; for roots being at the bottom of a 
ſtew pan, you may draw them to what colour 
you pleaſe. 


Another Way to make Fisn GRAVRV. 
UT two or three little fiſh of anv kind in- 
to little pieces, put them into a ſauce-pan, 

cover them with water, a little toaſt, a blade or 
two of mace, ſome lemon- peel, whole pepper, 
and a few ſweet herbs. Boil it till it is good ; 


then have ready a bit of butter, about the ſize of 
a walnut for a pint of gravey, and ſo in propor- 
tion, melt it, ſhake in a little flour, and toſs it a- 
bout till it is brown, and then ſtrain the gravey 
into it, and boil it a few minutes longer. 


Gravey for White Sauce. 
$ UT a pound of veal into ſmall pieces, boil 
it in about a quart of water, with a blade 
of mace, an onion, ſome whole pepper, and two 


cloves. Let it boil till it is of a proper ſtrength. 


CRAw-FIsH SooOP. | 
M AKE two quarts of good broth from 
| three ſmall maids, twelve grigs, and one 
haddock, with roots as you would for another 
broth : boil fifty craw-fiſh, pick the tails out, and 
| beat 
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beat the other part fine in a mortar with ſome 
lobſter ſpawn, the roots out of your broth, and 
the crumb of two French roles; rub theſe with 
your broth thro a tammy. Seaſon it to your pa- 
late. Dreſs it up with the cruſt of French role 
in it. 


Strong BrRoTH to keep for Uſe. 
AKE the ſcraig-end of a neck of mut- 
ton, and part of a leg of beef, break the 
bones and cover it with water, and a little {alt : 


S . when it boils put into it an onion ſtuck with 


cloves, ſome pepper, a bunch of ſweet herbs, and 
a nutmeg quartered. Boll it till the ſtren th of 
the meat is drawn out, then ſtrain it off, and keep 
it for uſe. 


A GRAvEey Soor. 

UT a pound of mutton, a pound of veal, 
and a pound of beef into little pieces, put 
it into ſeven or eight quarts of water, with an 
old fowl beat to pieces, an onion, a piece of car- 
rot, ſome white pepper, a little bunch of ſweet 
herbs, two blades of mace; and three or four 
cloves : let it ſtew over a flow fire till half 1 is 
waſted, then ſtrain it off. 

Draw ſome veal and ham down to a deep co- 
lour to mix with the broth ; then add roots of 
all ſorts blanched and cut ſmall. Seaſon your 
ſoop with falt and a lump of fine ſugar: 
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Another GRavey Soop. 
AKE two quarts of clear broth, and one 
quart of gravey, drawn as before, cut ce- 
lery, cabbage, lettice, endive, turnip, &c. proper 
for ſoop, and boil them in it till tender: ſeaſon 
it with falt, and a lump of fine ſugar. Serve it 
up with cruſt of French role. 


Peas Soop. 

| AKE two quarts of good broth from 
VI beef, and pickled pork; take celery, tur- 
nip, onion, mint, and all ſorts of kitchen herbs, 
ſtew them down tender, with a piece of butter; 
rub all theſe thro'a ſieve; and, one pint of peas 
being boiled to a palp, rub them thro' a ſieve, 
thinning it with your broth, till all is thro'. Sea- 
ſon it with pepper and ſalt : and have boiled ten- 
der ſome celery and lecks cut ſmall to put in the 
ſoop. | 

White peas and green peas are both done this 
way. Fry ſome bread to go in it. 


MuTTon BROTH. 

OIL the ſcraig-end of a neck of mutton 

in about four quarts of water, then put in 

an onien, a bundle of ſweet herbs, and a cruſt 

of bread. . Boil it an hour, then put in the other 

part of the neck; after that ſome, dried mari- 

golds, and turnip; chives and parſley chopped 

{:nall: put theſe in about ten minutes before your 

broth is enough. Seaſon it with falt : ſome ſea- 

ſon it with mace. Some people love it thicken'd 

with oatmeal, others with rice, and others with 
bread, 
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Scorch BARLEVY BROTH. 

HOP a leg of beef in pieccs, boil it in 
about three gallons of water, with a cruſt 
of bread, and a piece of carrot till it is half 
waſted : then ſtrain it off, and put it into the pot 
again, with about five heads of celery cut ſmall, 
a large onion, half a pound of harley, a bundle 
of ſweet herbs, ſome parſley chopped ſmall, and 
ſome marygolds. Boil this an hour. Take a 
large fowl, put it into the pot; let it boil 'till the 
broth is good, then ſeaſon with falt, and ſend it 
to table with the fowl in the middle. This is 
very good broth without. a fowl. Before you 
ſend it to table, the ſweet herbs and onion muſt 
be taken out. This broth is ſometimes made 
with a theeps head, inſtead of beef, but you muſt 
take care to chop the head to pieces. 


Beer BROTH. 
RACK the bone of a leg of beet in two 
or three parts, put it into about a gallon of 
water, then put in two or three blades of mace, 
a cruſt of bread, ſalt, and a bunch of parſley. 
Boll it till the beef and finews are tender. Cut 
ſome toaſted bread into ſquare pieces, and lay in 
your dith ; lay in the meat, and pour the ſoop 


over it. 


Hopcr-PoDGE. 
AKE abouta pound of beef, a pound, os 
{craig of mutton, a pound of pickled pork, 
and a pound of veal, putiton the fire with twoquarts 
of water, an onion, a bundle of ſweet herbs, three 
or four headsof celery cut ſmall, ſome cloves,mace, 
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and whole pepper, tied together in a linen bag, 
and put to the meat a couple of turnips cut a- 
ſunder, a large carrot cut in ſix or ſeven pieces, 
and a lettice cut ſmall ; put it all into the pot, 
and cover it. Let it ſtew gently over a {low fire 
about three hours ; then take out the ſweet herbs, 
onion and ſpice, pour all into a ſoop-diſh, ſeaſon 
it with falt, and ſend it to table, If green peas 
are in ſeaſon, you may add half a pint of them. 
Let it boil very ſſow that it does not waſte too much. 
You muſt take care that one ſort of meat is 
pot ſtewed more than another, for the veal will 
not take ſo much time as the mutton, nor the 
mutton ſo long as the beef, and ſo in regard to 
the roots. You may thicken it with brown but- 
ter and flour. | 
PoCKET Soor. 
TRIP the fat and ſkin from a leg of veal, 
part all the fleſh from the bones. . Boil the 
fleſh in about four gallons of water, till the meat 
has loſt its virtue and becomes a {ſtrong jelly: 
keep the pot covered and do it gently : when it 
is a ſtrong jelly, ſtrain it through a fieve into an 
earthen pan. When cold, {kim off the fat from 
the top. Then put a large ſtew pan with boil- 
ing water over a ſtove; and, filling ſome deep 
cups with the jelly, ſet them in the pan of water, 
You mult take care not to have ſo much water 
in the pan as to run over into the cups, for that 
will ſpoil the jelly. Let the water boil gently till 
the jelly is very thick, then take them out, and 
let them cool, and then turn the jelly out of each 
glaſs into ſome flannel, to draw out all the moiſ- 
0? | ture; 
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ture; and five or fix hours afterwards put them 
into freſh flannel, and fo repeat it till they are dry. 
If you keep it in a dry warm place it will pre- 
ſently become ſo thick, that you may conveni- 
ently carry it in your pocket, When you make 
uſe of it, put a piece of the bigneſs of a walnut 
to a pint of boiling water, and keep it ſtirring till 
it melts. Seaſon it to your taſte, 


Peas Soor without meat. 

AKE a quart of ſplit peaſe, and boil 
them in four gallons of water ; when they 
are ſoft put in two anchovies, half a red herring, 
ſome black and white whole pepper, falt, three 
blades of mace, four cloves, a pretty large onion, 
ſome celery tops, and a bunch of dried mint : co- 
ver it, and let it boil gently till it is reduced to a- 
bout two quarts ; then ſtrain it off, and having 
prepared the white part of a bunch of celery 
cut ſmall, and ſtewed tender in about a quart of 
water, put ſome ſpinach to the celery: ſtew it 
till your water is quite waſted, and mix it with 
your ſoop. Take the crumb of a French role, 
fry the cruſt in ſome butter, ſtew ſome ſpinach 
in a little butter after it is boiled, and fill the 
cruſt of the role. Cut the crumb to pieces, 
beat it in a mortar, with an egg, ſome ſorrel, and 
ſome ſpinach, beaten mace and nutmeg, and an 
anchovy, Then mix it up with your hand, and 
roll them into balls with flour, cut ſome bread 
into little ſquare pieces, and fry them criſp ; put 
the ſoop in a diſh, the balls and bread into the 
ſoop, and the role in the middle. Garniſh with 
ſpinach. This is a very proper faſt-dinner. 

B 4 Green 
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Green Pras Soop without meat. 

OIL a quart of old green peas in about a 
quart of water, till they are quite tender, 
then ſtrain them, and boil a quart of young peas 
in the ſame water. While the young peas are 
boiling, put the old peas into a 5.6; and pour 
over them about half a pound of melted butter, 
and with the back of a ſpoon ſqueeſe them thro' 
the fieve, till you have got all the pulp. Whenthe 
quart of young peas are boiled enough, add the 
butter and pulp of the old peas to hey young peas 
and liquor; keep ſtirring them till they are enough: 

and ſeaſon with falt and pepper to your palate. 
The beſt way to make green peas ſoop is like 
the ſoop meagre on page 9, "only adding one quart 
of peas rubbed through a fieveor tammy tothicken 
it, inſtead of the eggs ; and leave out the vinegar. 


Onion Soop, without Meat. 
UT half a pound of butter into a ſtew- 
pan, and boil it till it ceaſes to make a 
noiſe ; then, having ready ten or a dozen onions 
caled and cut ſmall, throw them into the butter, 
and fry them about ten or twelve minutes ; then 
ſhake in ſome flower, ſtir it, ſhake your pan, and 
keep it on the fire a few minutes longer ; then 
pour in about three pints of boiling water, ſtir 
it round, and put in a piece of upper-chruſt cut 
ſmall. Salt it to your palate. Let it boil eight 
or ten minutes, ſtirring it often ; then have ready 
the yolks of two eggs beat fine, with half a ſpoon- 
ful of vinegar, mix them with ſome of the loop, 
then ſtir it all together and mix it well; pour it 
into your diſh, and ſerve it up. 
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Soop MEAGRE. 

UT half a pound of butter into a deep ſtew- 
pan, ſhake it and let it ſtand till it ceaſes to 
make a noiſe ; then, having ready five or fix oni- 
ons cut ſmall, put them in. Take a bunch of 
celery cut in pieces of an inch or two long, a 
handtul of ipinach cut ſmall, a bunch of parſley 
chopped fine ; ſhake this altogether in a pan for 
about a quarter of an hour, then ſtir in ſome flour, 
and pour about two quarts of boiling water into 
it; take a handful of ſtale cruſts, tome beaten 
pepper, three or four blades of mace beat fine, 
{tir all together, and let it boil gently for half an 
hour : then take it off, beat the yolks of two eggs 
and ſtir in, and about a ſpoonful of vinegar. Pour 
it into the diſh, and ſerve it up. 


EE L SnoP, 

O every pound of eels, put a quart of 
water, two or three blades of mace, a cruſt 
of bread, an onion, ſome whole pepper, and a 
bundle of ſweet herbs ; cover them, and let them 
boil till it is reduced to half the quantity, then 
ſtrain it, toaſt ſome bread, cut it ſmall and lay in 
the diſh, and pour in your ſoop. Boll it till it is 
of a proper ſtrength. You may add a piece of 

carrot to brown it if you think proper. | 


BARLEY SooP. 
AK E half a pound of barley, four quarts 
of water, two blades of mace, ſome lemon- 
E and a cruſt of bread. Let it boil till it is 
alf waſted, and then put half a pint of white 
wine in it. Sweeten it to your palate. 


— 
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RICE SOoOr. | A 


AKE a pound of rice, two quarts of wa- 

ter, ſome cinnamon, cover it, and let it 
ſimmer till the rice is tender; then take out the 
cinnamon, grate half a nutmeg in it, ſweeten it 
to your palate, and let it ſtand till it is cold; 
then beat the yolks of three eggs in half a pint of 
wine, mix them, ſtir them into the rice, put them 
on a ſlow fire, and continue ſtirring them. Take 


it up when it boils and is of a proper thickneſs. 


TUuRN1P Soor. 

AKE a bunch of turnips, pare them, 
fave three or four out, and put the reſt | 
into four quarts of broth, with an onion ſtuck | 
with cloves, half an ounce of whole pepper, a 
blade of mace, a bundle of ſweet herbs, half a 
nutmeg bruiſed, and a cruſt of bread. Boil them 
an hour, then ſtrain them, and ſqueeſe the tur- 
nips through the ſieve: put a bunch of celery 
cut ſmall into the liquor on the fire, cover it, and 
let it ſtew. Mean while cut your three or four 
turnips and a couple of carrots into ſmall pieces : 
flour theſe turnips and carrots and fry half of 
them brown with butter, and put the other half 
into the pot with the celery. You may put in 
an onion or two fliced and fryed brown, then put 
all into the ſoop with an ounce of vermicella. 
Let it boil till the celery is tender, and the ſoop 
as rich as you would have it. Salt it to your 
palate. 


CHAP. 
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Of PancAKEs, FRIT T ERS, Poss rs, TAx- 
SEYS, c. 


A WuiTE Por. 


| T AK E eight eggs and four whites, two 


quarts of new milk, beat it up with a nut- 
meg, a quarter of a pound of ſugar, and a little 
roſe-water. Slice a penny loaf very thin, and 
pour your eggs and milk over it. Put a little bit 
of butter on the Top. Bake it about half an 


hour in a flow oven. 


| Rice MILK. 
OIL half a pound of rice in a quart of wa- 
ter, with a little cinnamon. Boll it till the 
water is all conſumed, but don't let it burn, then 
add about three pints of milk with the yolk of 
an egg beat up. Continue ſtirring it, and take 
it up when, it boils. Sweeten it to your taſte. 


GoosEBERRY FooL. 

P two quarts of gooſeberries into one quart 

of water, and ſet it on the fire; when they 
ſimmer, turn yellow, and begin to ſwell, drain 
them in a cullendar, and with the back of a ſpoon 
ſqueeſe the pulp through a fieve into a diſh. 
Sweeten them pretty well, and ſet them by till 
they are cold: then take two quarts of milk, 
and the yolks of four eggs, beat up with a little 
grated nutmeg ; ſtir it over a flow fire ; when it 
ſimmers take it off, and ſtir it gently into the 


gooſeberries, Serve it up cold. If you make 
| ule 


| = ©. - 0 

uſe of cream inſtead of milk, there needs no eggs, 
and if it is not ſo thick as you would have it, you 
may put more gooſeberries into it. 


ORANGE FooL, 
AKE ſix eggs well beaten, a pint of 
cream, ſome cinnamon and nutmeg, and 
a quarter of a pound of ſugar. Mix all together, 
and ſtir it over a flow fire till it is thick; then 
add a piece of butter, keep ſtirring it till it is cold, 
and ſerve 1t up. 
| A WrsrTMINSTER Foot. 

UT a penny loaf into thin ſlices, pour a little 
ſack over them, juſt enough to wet them, 
and lay them in the bottom of a diſh. Take a 
quart of cream or milk, ſix eggs beaten up, a 
blade of mace, two ſpoonfuls of roſe-water, and 
ſome grated nutmeg. Sweeten it to your palate. 
Put it all together into a ſauce-pan, and keep ſtir- 
ring it over a gentle fire. When it begins to grow 

thick, pour it into the diſh. Serve it up cold. 


| FURMITY. 
IM AKE two quarts of milk, a quart of ready 
boiled wheat, a quarter of a pougd of cur- 
rants ; ſtir all together, boil them, beat up the 
yolks of three eggs, with three ſpoonfuls of milk, 
and a little nutmeg ; add this to the wheat, and 
| ſtir it a few minutes; then ſweeten it, and ſerve 
it up. 
5 BurrER'D WHEAT. 
E T ſome wheat on the fire in a ſauce- pan, 
when hot, ſtir in a pretty large piece of but- 
ter, ſome grated nutmeg, and ſweeten it to your 
taſte, Pruu 
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PruMB PoRRIDGE. 
AE E half a pound of barley, four quarts 
of broth without herbs, a quarter of a 
pound of raiſons, and a quarter of a pound of 
currants, and two blades of mace. Boll theſe 
about half an hour: then add half a pint of 
wine, and ſweeten it to your taſte. 


PrumMB GRUEL. 

TIR two ſpoonfuls of oatmeal in two quarts 
of water, then put in a piece of lemon-peel, 
and a blade or two of mace. Let it boil about 
five minutes, then ſtrain it off, and put it into 
your ſauce-pan again with half a pound of cur- 
rants. Boil it about ten minutes, then take it off, 
add a glaſs of white wine, a little nutmeg, and 
ſugar, | 1 


FLouR HAs TY PuDDING. 

P UT four bay- leaves into a quart of milk, 

and ſet it on the fire, beat the yolks of four 

eggs with two or three ſpoonfuls of milk, and a 

little ſalt, and ſtir them in: then put in the flour 

with one hand, and ſtir it with the other, till it 

is of a proper thickneſs; keep ſtirring it till it 

boils, then pour it into a diſh, and ſtick ſeveral 

ices of butter in it. You muſt remember to 

take out the bay-leaves before you put the flour 
in. Some people put no eggs in. 


OATMEAL HasTyY PUDDING. 
P UT a piece of butter and ſome ſalt in a 
quart of water; when it boils ſtir in the 
oatmeal till it is of a proper thickneſs. Boil it 


two or three minutes, pour it into your diſh, and 
ſuck 


1410 I 
ſtick pieces of butter in it. Some people eat it 
with ale and ſugar, or wine and ſugar. 1 


SACK Poss Ex. 3 
DyEA up the yolks and whites of fifteen or 
ſixteen eggs; then take a pint of canary, 
put about half a pound of white ſugar in it, and 
mix it with your eggs: continue ſtirring it till it 
is ſcalding hot: then take a quart of milk, grate 
ſome nutmeg in it, and boil it, and pour it into 
your eggs and wine while it is ſcalding hot. Set 
it a little while before the fire, and then ſerve 
it up. 
Ea To make excellent FRITTERS. 
# þ AKE four eggs well beaten, half a pint | 
; of cream, ſome nutmeg and ginger, and 
| a little brandy ; make theſe into a thin batter 
with flour, and golden pippens pared and cut 
ſmall. Fry them in butter. Some people add 
currants. 
Another way to make FRIT TER. 
R ſome fine flour before the fire, mix it 
with a quart of milk, ſix or ſeven eggs, 
| ſome nutmeg, mace, and falt, and a glaſs of 
brandy or a gil of mountain or ale. Beat them 
well together, put pippins into them, fry them, 
and ſerve them up. | 


How to make Curr FriTTEss. 

| AKE an handful of flour, an handful of 
| curds, ten eggs well beaten, ſome ſugar, 
| cloves, nutmeg, and mace, and a little ſaffron 


ſtir them all together, and fry them, 


How 
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How to make WATER FRITT ERS. 


6d O a pint of water, put a piece of butter 


about the fize of a walnut, ſome candied 
lemom-peel minced, and a little ſalt. When it 
boils put in two large handfuls of flour, and turn 
it about till it be well mixed, and none of the 
flour ſticks to the ſauce- pan; then take it off, and 
mix in the yolks of two eggs at a time, till you 
have ſtirred in about ten; then drudge a peal 
with ſome flour, dip your hand in flour, take out 
the paſte by degrees and lay it on your peal. Let 
it lye ſome time, then roll it and cut it into ſmall 
pieces, taking care to prevent their ſticking to- 
gether. Fry them brown and put ſome powder 
ſugar over them. 


The beſt way of making FRITTERS: 
T AKE twelve golden pippens, core them 
and cut them in halves, then ſteep them in 
brandy fix hours; make a batter from that bran- 


dy, adding ſugar, beaten cinnamon, roſe-water, 


white wine, and flour. Fry them in lard, and 
ſerve them up criſp, with powder ſugar over 
them. 
How to make Aepre FRAzES. 

ARE ſome apples, cut them in thick ſlices; 

fry them of a light brown ; then take them 
up, lay them to drain, endeavour to keep them 
whole, and make the following batter. Beat up 
five eggs, and three whites, with cream and flour, 
and a little ſack: make it as thick as pancake- 
batter. Put in a little melted butter, / and 
nutmeg. Drop in your fritters, and lay a oo 
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of apple on every one of them, and then put 
more batter on them. Fry them of a fine brown, 
and ſtrew powder- ſugar over them. | 


How to make an ALMOND FRAZE. = 
TEEP a pound of Jordan almonds blanch- i 

ed in a pint of cream, ten yolks of eggs, five 
whites ; then take out the almonds and pound 
them fine in a mortar ; mix them again with the 
eggs and cream, put in grated bread and ſugar, 
ſtir all well together, put ſome butter in the pan, 
let it he hot, and pour it in, and keep ſtirring it 
till it is of a proper thickneſs. When done, turn 
it into a diſh, and ſtrew ſugar over it. 


How to make PANCAKES. 

EAT ſeven or eight yolks of eggs in a 

quart of milk; mix it till your batter is of 
a proper thickneſs. Put in a glaſs of brandy, two 
ſpoonfuls of beaten ginger, and ſome falt. Stir 
all together; put a piece of butter about the ſize 
ot a walnut into your ſtew-pan, and-then pour 
in a ladle- ful of batter to make a pancake ; tak- 
ing care to ſhake the pan round that the batter 
extend all over it. Shake it, and when you think 
one fide is done, toſs it, or turn it; and when 
both ſides are done, lay it in a diſh before the 
fire, and fo of every one as you do them. Strew 
a little ſugar over them when you ſerve them up. 


Flow to make fine PANCAKES, 
AK E half a pint of ſack, as much cream, 
che yolk of about twelve eggs beaten fine, 
half a pound of fine ſugar, ſome ſalt, beaten cin- 
| namon, 
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hamon, mace, and nutmeg ; then put in flour te 
make it of a proper thickneſs. Fry them in freſh 
butter. 


Another Sort of PANCAKes. _ 

FAKE five or fix eggs, a pint of cream, 

two or three ſpoonfuls of flour, three 
ſpoonfuls of ſack, one of orange flower water, 
half a nutmeg grated, a little ſugar, and half a 
pound of melted butter almoſt cold. Take care 
to mingle all well together, and butter the þ 
for the firſt pancake. Let them run very thin, 
and let them be but juſt coloured. 


How to bake Apprrs whole. 
UT them into an earthen pan, with ſome 
lemon peel, coarſe ſugar, a few cloves, and 


a glaſs of red wine; ſet them in a quick oven. 
They will take about an hour baking. 


How to flew PEARS. 

AKE ſix pears, pare them, and quarter 

them, lay them in a deep earthen pot; 
with a piece of Jemon-peel, a few cloves, a glaſs 
of red wine, and about a quarter of a pound of 
fine ſugar. If they are large pears, they will re- 
quire more ſugar and wine. They are very good 
with water inſtead of wine. You may ferve them 
up either hot or cold. Some people bake the 
pears whole. 


The beſi Way to do PEARS. 
AKE pears either whole, halfs, or quar- 
ters, put them in a pewter ſoop-diſh, with 
cinnamon, lemon-peel, ſugar, and a jill or half 
a pint 
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ter diſh, and ſtew them in an oven till tender. 


are enough: then take them up, and lay them in 
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a pint of water; cover them with another pew- 


How to flew PippiNs «whole. 
ARE ten or a dozen golden pippins, put the 
parings into a ſauce-pan and juſt cover them 
with water, three cloves, a piece of lemon-peel, 
lemon ſqueeſed, and a blade of mace ; let them 
ſimmer till there remains but juſt enough to ſtew 
the pippins in. Then ſtrain it, put it into the ſauce- 
pan again, and ſugar it enough to make it taſte 
like ſyrup. Then put them in a pan and pour the 
ſyrup over them. Take care that there is enough 3 
to ſtew them in. When the pippins are ſoft they 


a diſh with the ſyrup. You may ſerve them up 
either cold or hot. | 


How to make CREAM ToasTs. 

UT two French roles in ſlices of about 

half an inch thick, put them in a diſh, and | 

put to them a pint of cream and half a pint of | 
milk; take ſome ſugar and beaten cinnamon and 
ſtrew over them, turn them often till they are | 
tender, and then take the cream from them with 
a ſlice : break three or four eggs, turn your ſlices | 
of bread in them, and fry them in butter. Strew | 
a little powder ſugar on them. This is a very 
pretty diſh for ſupper. : 


Flow to make a T ANSEY, 

B EAT eight or ten eggs into a pan, put to 
D chem a quarter of a pound of loaf ſugar beat 
fine, a pint of ſpinach juice, and a little ſalt ; mix all 
| together, 
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together, and ſtrain it into about a quart of cream; 
then grate in a nutmeg and half a pound of bread 
or biſcuit, and a little juice of tanſey to your pa- 
late, and then put it into a ſtew- pan, with a pieee 
of butter about as big as an egg. Keep ſtirring 
it with a whiſk over a ſlow fire, till it is well 
thickened, then butter a diſh well, put your tan- 
ſey in it, bake it, and when enough turn it out 
on a pye- plate: ſtrew ſugar over it, garniſh with 
ſweet meats, and orange cut in quarters. 


Hau to make HeEDGE-Hos. 

EAT about two quarts of ſweet blanched 
almonds in a mortar, with a little orange 
flower water and canary, to prevent their being 
oily. Make them into a pretty {tiff paſte, then 
beat in the yolks of ten eggs and five whites , 
put to it a pint of cream, ſome ſugar to your 
taſte, and put in half a pound of melted but- 
ter. Continue ſtirrring it over a flow fire till it is 
ſtiff enough to be made into the form of a hedge- 
hog ; then ſtick it pretty full with flit blanched 
almonds, ſo as to reſemble a hedge-hog's briſtles, 
and then put it into a diſh, Beat the yolks of 
four eggs, and mix with a pint of cream ; ſweeten 
it to your taſte, put it on a ſlow fire, and keep- 
ſtirring it till it 1s hot, then put it into your diſh 
round the hedge-hog. Serve it up cold. Plump 
two currants to ſerve for eyes. You may cat it 
with wine and ſugar, or without either. This 
is a pretty middle diſh for ſupper, or a fide dith 

at a ſecond courſe. 
C 2 How 
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How to make ALMOND PUDDINGs. £2 


EAT a pound and a half of blanched al- 

monds fine, with a pound of grated bread, i 
a little roſe-water, a pound of fine ſugar, a nut- 
meg beat fine, a quarter of an ounce of cinna« i 
mon, half a pound of melted butter; mix them 
with eight eggs and four whites beaten fine, a 
pint and a half of cream, a pint of fack, ſome 
orange flower water; boil the cream and tie a 
little bag of ſaffron and dip in the cream to co- 
lour it. In the firſt place beat your eggs well, 
and mix them with your batter; beat it up, 
then add the almonds, then the ſpice, then the 
roſe-water and ſack by degrees, keeping it ſtir- 
ring, and four ounces of vermicella. Mix 
all together, have ſome hog's guts waſhed 
clean, fill them but half full, and put in a 
bit of citron every now and then as you put in 
the ingredients ; tie the gut at both ends, and let 
them boil a quarter of an hour, If you chooſe | 
it, you may add currants. 
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CHAP. III. 
r FFT 


How to few CARP in the moſt approue 
ed Taſte. 


E T your carp be well cleaned, ſcaled and 

gutted, put gravey and red wine an 
equal quantity to cover them, with three an- 
chovies, blade of mace, fliced oni6n, and a fag- 
got of ſweet herbs. Let them ſtew in this till 
they are tender, then make it to 2 proper thick- 
neſs with brown butter and flour ; ſtrain it 
clean: you may add to it muſhrooms, morrels, 


eggs, melt, or row of the carp, if you like it. 


Seaſon it with pepper, falt, juice of lemon, and 
a ladle-ful of melted butter: garniſh with fryed 
ſippets, parſley, and horſe-radiſh ; if your carp 18 


; very large, you cannot fry them whole, 


How to fry CaRe. 
AVING ſcaled and gutted them, lay 
them in a cloth to dry, then rub them 
with yolks of eggs, and ſtrew crumbs of bread 
en them, and fry them of a fine light brown. 
Fry ſome toaſts cut three ſquare and the rows. 
When your fiſh are done, lay them on a cloth to 
drain. For ſauce take butter and anchovy, and 
lemon juice, When you put the carp in the diſh, 
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22 Te 
lay the rows on each ſide. Garniſh with lemon 
and fry'd toaſt. "8 

Hoo to bake CARP. 

AVING ſcaled and cleaned a brace «i 

carp, butter an earthen pan and lay them J 

in: put in cloves, mace, nutmeg, black and white * 
pepper, an onion, an anchovy, a bunch of ſweet 
herbs, and a bottle of white wine. Cover it, and 
bake them in an hot oven. If they are large Y 
they will require an hour's baking, and fo leſs in 
proportion. When they are done enough, take | 
them up carefully, and lay them in a diſh ; ſet 
it over hot water, and cover it to keep it hot ; 
then pour the liquor they were bak d in into a 
ſauce-pan, let it boil two or three minutes, then 
ſtrain it, and add about half a pound of butter 
rolled in flour. Boil it, and keep ſtirring it, 
ſqueeze in ſome lemon juice, and ſeaſon it to your 
palate : pour the ſauce over the fiſh, and lay the 
rows round: garniſh with lemon. You mult | 
take care to {kim the fat off, 2 


* 1 FEY 


. wn 
Os Fs 3 
SR 


How to boil TENCH, : 

CAI. E your tench when alive, gut it, and 
waſh the inſide with vinegar, then put it in- 

a ſtew- pan when the water boils, with ſome 
a bunch of ſweet herbs, ſome lemon-peel, | 


} 


- = whole pepper; cover it cloſe, and boil it quick 
xa "gh ; then ſtrain off ſome of the liquor, | 
11 e. to it a little white wine, ſome walnut li- 

3 wſhroon gravey, an anchovy, and ſome 
and Put 'rimps ; ; boil theſe together, and tos 
quot, or 1 u thick butter rolled in flour, and 
Oyſters or fl. ſome 


them up wit. 
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1 8 me lemon juice. Garniſh with lemon and 
ZZ horſe-radiſh, and ſerve it hot with ſippets. 


How to fry LAMPREYS. 

AKE lampreys, bleed them, and preſerve 
the blood, waſh them in hot water, and 
cut them in pieces. Fry them in freſh butter till 
they are almoſt enough, then pour the fat out, 
and put in a little white wine, ſhake the pan 
round; ſeaſon it with ſalt, whole pepper, nut- 
meg, ſweet herbs, and a depo Put in the 
blood, ſome butter rolled in flour, and a few ca- 
pers: ſhake the pan round pretty often, and cover 
them cloſe. When they are enough, take them 
out, ſtrain the ſauce, then give them a boil quick, 
ſqueeſe in a little lemon, and pour over the fiſh, 
Garniſh with lemon. 


| How to roaſt or bake a Cop's Heap. 
AK E a cod's head, waſh it clean, ſeaſon 
it with ſalt, pepper, ſome nutmeg chopped, 
a bunch of ſweet herbs, and crumbs of bread ; 
rub it with butter and eggs, and ſtrew theſe over 
it. Place it in a large diſh with white wine, an- 
chovies, vinegar, and broth. Send it to the oven 
to bake : if a large one, it will take one hour 
and an half. Make the ſauce either of oyſters, 
3 ſhrimps, or lobſters, from the gravey you find in 
the diſh it's baked in. Garniſh with fryed fiſh, 
lemon, and horſe-radiſh. 
How to boil a Cop's Heap. 
E T on water enough in a fiſh kettle to boil 
it, with a pint of vinegar, a handful of falt, 


a bunch of ſweet herbs, and a piece of horſe- 
C 4 radiſh, 
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radiſh. Let it boil twenty minutes, then put 
in the head, and when it is enough, lift up the 
fiſh-plate with the head on it, ſet it over the ket- 
tle to drain, then put it into your diſh, with the 

liver on one fide. Let your garniſh be horſe- 
radiſh and lemon; melt a little butter with ſome 

of the fiſh liquor, ſome oyſters, an anchovy, or 
ſhrimps. A large cod's head will take an hour's 
boiling and fo in proportion. oy 


How to flew Co p. 

A Y your cod in thin flices at the bottom 

of a diſh, with half a pint of white wine, 

a pint of gravey, and ſome oyſters with their 
liquor ; ſome pepper and falt, aud a little nut- 
meg ; and let it ftew till it is near enough, then 
thicken it with a piece of butter rolled in flour ; 
let it ſtew a little longer ; ſerye it hot, and garniſh 
with fliced lemon. 5 1 


Anotber Way to flew Cov. 
| AVING fliced your cod, put them at 
the bottom of a large-ſtew-pan, with ſome 
nutmeg, beatzn pepper and falt, an onion, a 
bunch of ſweet herbs, half a pint of mountain, 
and a gill of water, cover it cloſe, and let it fim- 
mer gently for a few minutes; then put in ſome 
'lemon-juice, a few oyſters and their liquor, a blade 
or two of mace, and a little piece of butter rolled 
in flour. Cover it, and let it ſtew gently, ſhak- 
ing it pretty often. When it is enough take out 
the onion and ſweet herbs. Pour the ſauce over 
it, and let your garniſh be lemon, 
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How to broil SALMON. | 
LOUR it, or inſtead of flouring it, rub it 
with yolks of eggs and crumbs of bread, 
Prepare a quick fire, broil it of a fine brown, lay 


it in your diſh. Bruiſe the hody of a lobſter, cut 


the meat ſmall, and pour it into ſome melted 
butter. Make it hot, and pour it into baſons : 
or you may put it in your diſh, Garniſh with 


lemon and horſe-radiſh. 


Cod, 

Shrimp, [ 
Whiting, and 
Haddocks, 


are all broiled the ſame way, 


Jo make OvysTER-SAucr fer broiled Fist. 
TY U T half a pint of oyſters with their liquor 
and two or three bl:des of mace into a 
fauce-pan. Let them ſimmer till they are plump, 
then take them out, ſtrain the liquor to them, 
put them in the ſauce-pan again, wich a glaſs of 
hot mountain, and a pound of butter rolled in 
flour. Shake the ſauce-pan frequently, aud 
melt the butter. | 

You ſhould he very careful in waſhing your 
oyſters, and your ſauce ſhould never boil after it 
1s finiſhed ; for it makes the oyſters hard, and 
your ſauce look oily. 


Hew to dreſs little Fisn. 
TY OACH, ſmelts, and all forts of little 6 
ſhould be fryed dry and of a fine brown, 


with plain butter only. Garniſh with lemon. 
29 | Boil 


26 

Boiled ſalmon ſhould be the ſame, only wit 

this difference, viz. garniſh with bork-radiſh and 3 
lemon. 

With all manner of boiled fiſh, put a great deal 
of horſe-radiſh and ſalt in the water, except ſal. oY 
mon, trout, and mackrel ; for it makes the ſalmon i . 
and trout hard, and draws the colour from them; 
and with mackrel put mint and falt, parſley and | 9 
fennel, which muſt be chopt into the butter. Boil | by 
your fiſh well, but take care not to break them. 


How - to boil Maavens. * 

LEAN and gut them, wipe them in 2 
clean cloth, flour them, and boil them. 

Put melted butter in a cup. 'F 


How to boil MACKREL. 2 

U them, wath them clean, cut off the I 
heads, ſplit them, pepper and falt them, : 
flour them, and broil them of a light brown. 
For ſauce, plain butter. D 


Flow to boil a TurBorT. ©: 

E T it lay an hour or two in a pretty large 
quantity of ſalt and water. Put ſome wa- 

ter in your fiſh-kettle, with ſome vinegar, falt, 
and horſe-radiſh, lay the turbot on a fiſh-plate, 
and put it in the kettle. Let it not be over-done. . 
When enough take the kettle off, ſet it before the 
fire, then lift up the fiſh- plate, and ſet it acroſs 
the kettle to drain. Then melt ſome freſh but- 
ter, bruiſe in the body of a lobſter, and cut the 
meat t ſmall, then give it a little boil and pour it 
into 
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into baſons. Put your turbot in the diſh. Gar- 
niſh with lemon and hofſe-radiſh, and pour ſome 
of the ſauce over it. 

You may make ſtrong lobſter ſauce with an- 
chovies, gravey, and wine ; but melted butter 
with the lobſter is beſt. | | 

Obſerve to put your turbot in the kettle when 
the water is cold, for if you put it in when the 
water boils it will fly and bree. 
Dur to bake TURBOT. -- 

UB a diſh all over pretty thick with butter, 
IN throw: ſome: beaten pepper, ſalt, half a 
nutmeg, and ſome minced parſley all oyer ; pour 
a pint of mountain over it: cut off the tubot's 
head and tail, lay him in the diſh; then pour 
another pint of wine over it, and ſome ſalt, pep- 
per, and parſley chopp'd. Lay here and there 
a piece of butter, put ſome flour over it and then 
ſome bread-crumbs. Bake it of a fine brown, 
then lay it in your diſh ; ſtir the ſauce in your 
diſh all together, pour it into a ſauce-pan ; ſhake 
in ſome flour ; let it boil, and then ſtir in two 
large ſpoonfuls of catchup, and a piece of butter. 
Let it boil, and then pour it into baſons. Garniſh 
with lemon. If it is a ſmall turbot, a leſs quan- 
tity of wine will do. Lay it in a diſh, ſkin off 
all the fat, and pour the reſt over it. Let it 
ſtand till it is cold. Some people like it with 
vinegar. 


* 


To broil SALMON. 
UT them into thick ſlices, flour them, broil 
them, lay them in your diſh. Have plain 
melted butter in a cup, or pour it over them. 
Baked 


1 28 

| Baked SALMON; I 
UT a piece in ſlices, butter the diſh that | * 
- you intend to ſerye it on, put the ſlices in 
the diſh, take off the ſkin, and make the follow- 
ing force-meat. Take an equal quantity of the 
fleſh of a ſalmon, and the fleſh of an cel, beat 2 i 
it in a mortar, put to it ſome ſalt, beaten pepper, 
nutmeg, ſome muſhrooms, parſley, and a piece 

of butter. Beat all together, boil the pal | 5 4 
a role in milk, beat up three or four eggs, ſtir 1 it 5 j 
together till it is thick, let it cool, and then mix 
it together with the reſt: then mix the whole 
together with four raw eggs: lay this force-meat i 1 f 
all over upon every ſlice, pour a ſmall quantity J 
of melted butter over them, and a few bread- 
crumbs; lay a cruſt round the edge of the diſh, q | 
and ſtick oyſters round upon it. Bake it of a | 4 
fine brown, and ſerve it up: pour the juice of a | 9 
lemon, and ſome plain butter into the diſh. 4 
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Hir to broil HxRRINGS. 4 

* off their heads, gut them, clean them, 4 

dry them in a cloth, notch them acroſs 

wah a knife, flour them, and broil them. Put 4 
them in a diſh, and pour plain melted butter 


over chem, or in a cup. 4 


How to fry HeRRINGs. 
CALE and clean them, cut off their heads, 
fry them in butter, get ready ſome onions 
peeled and cut thin. Fry the onions of a light 
brown with the Herrings. Put your herrings in 
the diſh, and the onions round them. Have 
melted 


melted butter and muſtard in a cup. A qui * 
tre is belt. 


t £ How to broil MACKREL whole. 
: 5 LEAN them, gut them, cut off their heads, 
5 pull out the row at the neck- end, boil it in 


a very little water, bruiſe it with a ſpoon, take the 
volk of an egg, beat it up with a little nutmeg, 
ſome lemon peel cut fine, ſome thyme, boiled 
=E parſley chopped fine, falt and pepper, and ſome 
bread-crumbs: mix all together, and fill the 
' IF mackrel with it; rub them with yolks of eggs, 
and ſtrew crumbs of bread over them and broil 
them. For ſauce take plain butter, with a little 
walnut pickle, or catchup. 


WATER STOKEY. 

FN ET ſome little plaiſe or flounders, waſh 
them, cut the fins off cloſe, put them 
into a ſtew-pan with a ſmall quantity of water, 
a bunch of parſley, and a little falt ; when they 
are enough, ſend them to table in a ſoop-dith, 
| with the liquor to keep them hot. Some people 
have parfley roots boiled tender, and ſerve them 
up with ſlices of brown bread and butter. 


| How to flew EELs with Broth. 

* OUR eels being cleanſed, put them into 
; a ſauce-pan with a cruſt of bread and a 
blade or two of mace ; juſt cover them with wa- 
ter, cover the ſauce- pan cloſe, let them ſtew 
gently; and when they are enough, diſh them 
up with the broth. Have plain melted butter in 
a cup. This broth is very good for weak and 


puny people, 
2 Flow 
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pieces of butter here and there, then flour it 1 
again and ſend it to the oven. Or do it in a tin 
oven before the fire, that you may baſte it when 
you pleaſe. When it is enough, lay it in your 
diſh. Have ready melted butter, with an an- 
chovy diſſolved in it, and ſhrimps or oyſters. If 
there ſhould be any liquor in the diſh it was 
baked in, add it to the ſauce. Pour the ſauce in- 


to the diſh. Garniſh with lemon about the diſh, #8 
and with toaſt about the fiſh. h = 

Some people chuſe a pudding in the belly of 
the pike, made thus: take two hard eggs, 
chopped fine, ſome grated bread, half a nutmeg 


grated, the liver and row chopped fine, and ſome 
lemon-peel cut fine, a raw egg, and a good piece 
of butter with anchovies and an eel ; mix all to- 
gether, roll it up, put it in the pike's belly, and 
then bake it. A haddock may be done in the ſame 
manner, | 


Flow to ſtew a PIKE, 

AKE a large pike, ſcale and clean it, 
ſeaſon it in the belly with a little mace 

and ſalt; ſkewer it round, put it into a deep 
ſtew-pan, with a pint of ſmall gravey, a pint of 
red wine, and two or three blades of mace; ſet 
it over a ſtove with a ſlow fire, and cover it up 
cloſe; when it is ſtewed enough, take part of the 
liquor, put to it two anchovies, a little lemon- 
pecl ſhred fine, and thicken the ſauce with but- 
| ter 
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| 1 ter and flour; before you lay the pike on the 


diſh, turn it with the back upwards; take off 
the ſkin and ſerve it up. Garniſh the diſh with 


lemon and pickle. 


How to brul HA DDO ESV. 

HEN you have ſcaled, gutted, and 
waſhed them, take the guts out with the 
gills, without ripping open their bellies, and dry 
them in a clean cloth. If there be any liver or 
row take them out, but put them in again: rub 
them over with egg and bread-crumbs, or elſe 
= with flour: lay them on the grid-iron, and turn 
them two or three times at firſt to prevent their 
ſticking; then let one fide be quite done, and 
turn it: when both ſides are done, lay them in 
your diſh, and have plain butter in a cup. 


How to fricaſey Cop-SounDs. 

LEAN them, cut them into little pieces, 
let them boil in milk and water till they are 
tender, then drain them in a little cullender, put 
them into a ſauce-pan ; ſeaſon with a little ſalt, 
ſome beaten mace, and grated nutmeg ; put to 
them a ſufficient quantity of cream for ſauce, and 
a pretty large piece of butter rolled in flour ; 
continue ſhaking your ſauce-pan till it is thick 
enough. Diſh it up, and garniſh with lemon. 


— 


How to dreſs SALMON au Court Bouillon. 
F T ER having drawn and cleanſed your 
ſalmon, ſcore the ſides pretty deep, that 
it may take the reliſh of court bouillon the better. 
Lay it on a napkin, and ſeaſon it with ſalt, pep- 


per, 


1321 
xr, cloves, nutmeg, onions, cives, parſley, tice "= 
emon, bay- leaf, and baſil : work up the quanti. 

ty of about a pound of butter with a little flour, 
and put it in the ſalmon's belly, then wrap the 
falmon in a napkin, bind it over with 2 
thread, and lay it in a fiſh-kettle of a proper lize;ſ 
put to it a ſufficient quantity to boil it in of wine 
water and vinegar; and ſet it over a quick fre 5 
when it is enough take it off, and keep it ſimi 
mering over a ſtove till you are ready to ſerve 4 , 
then take up the ſalmon, unfold the napkin it i L 
in, and lay another in the diſh in which you in. 
tend to ſerve it; place the ſalmon upon it. Gar. 
niſh with green parſley, and ſerve it for the 0 
courſe. A proper ſauce for this is a Swiſs ſauce 
made of anchovies, muſhrooms, capers, the maß 

of a cod bruifed with flour, half a pint of Rheniſh® 
wine, pepper, falt, and nutmeg, and one pint cy 

melted butter mixed together; > 


4 


4 
j 
1 


How to dreſs FiaT-Fisn. . 
AKE great care in the boiling of men 1 
not to 1 them break; put a good deal of 
falt and horſe-radiſh in the water ; drain your 
fiſh well, and cut the fins off. When you fro | 
them, drain them in a cloth and flour om and 
fry them of a light brown. If there be any wa- 
ter in your diſh with the boiled fiſh, take it out 
with a ſponge. A courſe cloth is the beſt thing 
to drain your fry'd fiſh on. 
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How to dreſs Sal T- Fign. 
AY cld ling in water for about twelve 
hours, then twelve hours more on a board, 
and after that twelve hours more in water, 
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9 WT Then ſet it on the fire in cold water, and let it 
N | . Wboil gently about twenty minutes. Boil ſome 

Fe parſnips till they are tender, then ſcrape them; 
put them in a ſauce- pan, put ſome milk to them, 
5 ſtir them till they are thick, then ſtir in a pretty 
large piece of butter, and ſome falt. When 
chey are done enough lay the fiſh on a plate by 
"itſelf dry, and hard eggs and butter chopped in 
Ma baſon. 
= Sometimes a jole of ling or pole, as it is called, 
will take two hours ſimmering after twelve hours 
ſoaking. | 

N. B. Water-cod need only be boiled, and 
ell ſkimmed. You may lay Scotch haddocks in 
Vater for a whole night; and they may be either 

boiled or broiled ; but, if you broil them, they 
muſt be ſplit aſlunder. Garniſh with parſnips 
and hard eggs. 


How to pitchcock ER Ls. 
LIT a large eel down the back, joint the 
3 bones, cut it in two or three pieces, then 
rub it with clarified butter, and ſtrew it with 
bread-crumbs, ſvreet herbs, pepper, ſalt, and nut- 
meg; then broil it without turning round. Let 
our lauce be plain butter. 


How to fry EELs.- 
LEAN them, cut them in pieces, ſeaſon 
them with ſalt and pepper, flour them, 
and fry them in butter. For ſauce, have plain 
butter melted, with lemon-juice. Before you 
put them in the dith, let them be well drained 
from the fat. 
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How to broil EE Ls. 
KIN a large eel, and clean it, open the 
belly, cut it in three or four pieces ; {trip the 


fleſh off from the tail-end, beat it in a mortar, 


feaſon it with pepper and falt, beaten mace, 
grated nutmeg ; put to it ſome pariley and thyme, 


ſome lemon-peel, and ſome bread-crumbs ; roll 


It in a Sous of butter, then mix it again with the 
yolk of an egg, roll it up again and fill the two 


or three pieces of belly with it, cut up the ſkin | 


of the eel, wrap the picces in, and then ſew up 


the tkin. Let it be well broiled ; for ſauce have 


butter and anchovy, with ſome lemon-juice. 


A MATELOT, 

AKE a large eel, ſkin it, and clean it, put 

it into a ſtew- pan; put to it a gill of wa- 
ter, an onion, ſome whole pepper, a bunch of 
fweet herbs, a little falt, and a blade of mace. 
Cover it, and when it begins to ſimmer, put in 
a quarter of a pint of red wine, a ſpoonful of 
of muſhroom pickle, ſome mufhrooms, capers, 
and force- meat, and a little piece of butter rol- 
led in flour; cover it, and let it ſtew till the eel 
is tender; then take it up, put it in your diſh, 
ſtrain ycur ſauce, give it a boil quick, and pour 
it over your fiſh. Garniſh with lemon. 


How to force Exls with white Sauce. 
AVING ſkinned and cleaned your eel, 
pick off all the fleſh, and leave the bone 
whole to the head: cut the fleſh ſmall, and heat 
it in a mortar; then beat ſome bread-crumbs 
with the fiſn; put to it ſome beaten pepper and 
grated 
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orated nutmeg, a good deal of parſley chopped 
nne, an anchovy, and a few truffles boiled tender 
in a ſmall quantity of water; chop them fine, 
put them into the mortar, with the liquor and 
ſome muſhrooms. Beat all together, and mix 
in ſome cream; then take it out, and mix it to- 
gether with your hand, lay it round the bone in 
the ſhape of an eel, on a buttered pan, drudge it 
8 with bread-crumbs, and bake it. When it is 
enough, lay it in your diſh with care, and have 
ready four ounces of freſh butter, and half a pint 
of cream; keep ſtirring it one way till it is thick, 
and then pour it over your cel. Garniſh your 
diſh with lemon. 


How to raft Part of a freſh STURGEON 
AY a piece of freſh ſturgeon of eight 
pounds in water and ſalt fix hours with its 
| ſcales on; then faſten it on the ſpit, baſte it well 
with butter for ten or twelve minutes, then 
| drudge it with flour, and put over it a little mace 
and pepper beat fine, fome grated nutmeg, ſome 
falt, ſome ſweat herbs dried and powdered fine; 
and then ſome bread-crumbs ; then keep baſting 
and drudging with crumbs of bread and what 
| falls from it till it is enough. Have ready the 
| following ſauce. Take a pint of broth, an onion, 
tome lemon-peel, an anchovy, a bunch of ſweet 
herbs, cloves, mace, black and white whole pep- 
per, and a little piece of horſe-radith ; cover it 
cloſe, let it boil about fifteen minutes, then ſtrain 
it, put it in the ſauce-pan again, pour in half a 
pint of white wine, catchup and wall-nut pickle 
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of each two ſpoonfuls, the inſide of a crab of f 


lobſter bruiſed fine, and fome lemon- juice: boi. 


them all together, and when your ſturgeon is 
enough, lay it in a diſh, and pour the ſauce over 
it. Garniſh with lemon and fryed bread. ; 


How to boil a STURGEON, 4 

14 AVING cleaned your ſturgeon, take a 
much liquor as will juſt boil it. Put a pint 

of vinegar to two quarts of water, ſome lemon- 


peel, a ſtick of horſe-radiſh, a bay-leaf, ſome 


whole pepper, and ſome ſalt. Let your fiſh be 
boiled in this, and make your ſauce as follows, JF 


Melt almoſt a pound of butter, diſſolve an an- 
chovy in it, a blade or two of mace ; bruiſe the 
body of a crab in the butter, put in ſome catch 
and lemon-juice, give it a boil, drain the fiſſ, 


and put it in your diſh. Garniſh with ſliced le- 4 


mon, fryed oyſters, and horſe-radiſh ſcraped. Þ 


Put your ſauce in baſons or boats. You may fry 
it, ragoo it, or bake it in the ſame manner. 


How to crimp Cop the Dutch Way. | 
UT a pound of ſalt to four quarts of pump- | 
water, let it boil half an hour, ſkim it well, 
flice your cod, and when the water and falt has 
boiled half an hour, as above, put in your fiſh. | 
Two or three minutes will boil them. You may 
have what ſauce you think proper. 


Jo fricaſey So ALs white, 
AVING ſkinned and gutted them, cut 
off their heads, dry them in a cloth, 
then notch them, but don't cut them in 8 
| Take 
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1 Take the heads and put them into a ſauce- pan 
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with a pint of water, an onion, a bunch of ſweet 
T herbs, ſome ſalt, whole pepper, lemon-peel, two 
Lor three blatles of mace, and a ſmall cruſt of 
bread. Cover it, and let it boil till it is reduced 
Ito half the quantity, then ſtrain it through a fine 
Wſieve, put it in a ſtew-pan, put in the ſoals and 
half a pint of white wine, ſome muſhrooms cut 
mall, a little parſley chopped fine, and a piece 
fof butter about the ſize of an egg rolled in flour, 
and one anchovy ; grate in ſome nutmeg, ſet all 
together on the fire, and continue ſhaking it till 
the ſoals are enough. Garniſh your diſh with 


lemon. 


2 


4 How to fricaſey Soals brown. 
EIN and clean your ſcals, notch them, boil 
the water as above directed; flour them, 
and fry them of a light brown in freſh butter. 
eat the fleſh of a ſoal in a mortar, with a ſmall 
piece of bread ſoaked in cream, the yolks of two 
hard eggs, ſome melted butter, thyme, parſley, 
utmeg, and an anchovy ; mix all together with 
- little flour, and the yolks of a few eggs; roll 
lit up into little balls and fry them; but take care 
25 y 


not to fry them too much. Then lay your foals 
h. Hand the butter before the fire, pour all the fat 
out of the pan, and pour in the liquor which is 
Woiled with the ſpice and herbs, ſtir it round, 
then put in half a pint of red wine, a few muſh- 
ooms, truffles, and morels, ſome catchup and 
Wemon-juice. Stir all together and and let it boil, 
then ſtir in a bit of butter rolled in flour. Stir it 
* round, and when your ſauce is of a proper thick- 
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neſs put in your fiſh and balls; diſh it up hot | 


Put in the balls, and pour the ſauce over it, 'Y 
Garniſh with lemon. A ſmall turbot, or any 


flat-fiſh may be dreſs d in the ſame manner. 


Hoco to aa SoALS. 


UT them into the water when it boils, with 

fait, vinegar, blade of mace, and a little] 
horſe-radiſh. Ten minutes will boil a very large 
ſoal. When they are enough take them up, 
and lay them in your diſh ; ſtrain the liquor and] 
thicken it with flour and butter. Pour the ſauce 
over, and garniſh it with horſe-radiſh ſcraped, 
and lemon. A little turbot may be dreſs'd in the 
ſame manner. Shrimps, prawns, or muſſels may 


be added to the ſauce. 


Buttered LoBsTERs or CRABs. 
WO lobſters or crabs being boiled and! 
cold, take all the meat out of "them, mince 


it ſinall, and put it in a ſauce-pan; put to it a 
glaſs of white wine, and fome grated — L 
chen make it botling hot. Have ready half a pound 


of freſh butter, melted with an anchovy, and the 


olks of two or three eggs beat up and mixed 
with the butter; then mix crab, butter, and | 


{ſome bread-crumbs all together, and keep ak- 


ing the ſauce- pan round til it is quite hot. Have ; 
ready the large ſhell of the crab or lobſter, lay it 
in the middle of your diſh, pour ſome into the 


ſhe!l, and the reſt in little ſaucers round it, put in 
ines large toaſts between the ſaucers and round 
che ſheil. Be carctul not to let 1 it boil much for 

: | fear 
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fear it ſhould turn to oil. This is a very pretty 
de- diſh at a ſecond courſe. 


How to roaſt LoBsSTERS. 
- IRST boil them, then lay them before the 
4 fire, and baſte them with butter till they 


u hbave a fine froth, then diſh them up. Have 
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plain melted butter in a cup. This is a much 
better method than roaſting them, and is at- 
tended with leis trouble. 


To make an excellent D:/h of LoBsTERs. 

E T three lobſters, boil the largeſt and 

froth it before the fire, Boil the other 
two, and butter them as directed on page 38, 
Heat the two body-ſhells hot, and fill them with 
the buttered lobſters. Lay the great lobſter in 
the middle, the ſhells on each fide, and the two 
large claws of the middle lobſter at each end, 


and the four claw- pieces of the two lobſters 
broiled and laid at each end. 


How to dreſs a CR AB. 
AKE out the meat, clean it from the ſkin, 
and put it in a ſtew-pan with half a pint 
of white wine; a little nutmeg, ſalt, and pepper, 
over a flow fire. Put in a few bread-crumbs, 


and a yolk of an egg beat with a ſpoonful of 


E vinegar ; ſhake the ſauce-pan round for about a 


minute, and ſerve it up on a plate. 


How to make CoLLoPs of OYSTERS. 
AY your oyſters in ſcollop- ſhells, put them 
on a grid-iron over a clear fire, let them 
ſtew till they are enough, have ready ſome 
bread-crumbs, fill your thells, ſet them before 
a good 


[ 49 ] 

a good fire, and baſte them with butter. Keep 

turning them that they may be of a fine brown 
all over alike. A tin oven is beſt to do them in 

before the fire. 8 
Be careful in waſhing the oyſters after they 
are ſet. | 


* 


Another Way. 
IRST ſtew your oyſters in a ſauce- pan, 
with a blade of mace, thickened with but- 
ter, fill the ſhells, and cover them with bread-| 
crumbs. Brown them with a hot iron. I think 
this method far inferior to the preceeding. 


How to flew Mus$SELSs. 

AKE care to waſh them very clean, put 

them in a ſtew-pan, cover them, and let 
them ſtew till the ſhells open, then pick them 
out of the ſhells, and look under the tongue to 
ſee if there be a crab; if there is, throw the muſ- 
fel away, jt being unfit to eat. When they are 
all picked clean, put them in a ſauce-pan ; to af 
quart of muſſels put half a pint of the liquor 
{trained through a ſieve, put in a blade or two 
of mace, and a piece of butter rolled in flour; 
let them ſtew, toaſt ſome bread brown, cut them 
{quare, and lay them round the diſh. | 


Another Way. 
ALEAN and ſtew them as before, to a 
4 quart of muſſels put in a pint of liquor, and 
four ounces of butter rolled in flour. When 
they are enough, have ſome bread-crumbs ready, 
and cover the bottom of your diſh thick, grate 
half a nutmeg over them, and pour the muſſels 
2nd the ſauce over the crumbs. 
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[41] 
CHAP. 
OP BOILING. 
General Directions for boiling MEAT. 


LL freſh meat ſhould be put into the wa- 

ter boiling hot, and falt meat when the 
water is cold, unleſs you think it is not corn'd 
quite enough, and in that caſe, putting it into 
the water when hot ſtrikes in the falt. 

Chickens, lamb, and veal, are much whiter 
for being boiled in a clean linnen cloth, with 
a little milk in your water. 

The time ſutticient for dreſſing different joints 
depends on the ſize of them: a leg of mutton 
of about ſeven or eight pounds, will take two 
hours boiling; a young fowl about half an hour ; 
a middle ſized leg of lamb about an hour; a 
thick piece of beef of twelve or fourteen pounds, 
will take about two hours and an half after the 
water boils, if you put it in when the water is 
cold ; and fo in proportion to the thickneſs and 
weight of the piece. But all kinds of meat 
take ſomewhat more time in froſty weather. 


How to boil a HAN. 
L WAYS let your ham boil gently, and 
the beſt way to know when it is enough, 
is to run a ſmall ſkewer in the thick part, 
which, if done, will go in eaſy, _— 
ard. 
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hard. You will likewiſe know by the ach- bone 


coming out caſy. 


How to boil a TONG UE. 
Salt tongue ſhould be put into the pot 
over night, but not ſuffered to boil till 
two or three hours before dinner, and then to 
continue boiling till dinner. It freſh out of the 
pickle, put it in when the water boils, and let 
it boil about two hours. 


To bl RABBITS with Sauſages. 

OIL a couple of rabbits; when they are 
almoſt enough, put in a pound of ſau- 
fages, and boil with them; when done enough, 
diſh the rabbits, placing a ſauſage here and 
there one, with ſome fry'd flices of bacon. For 
fauce put muſtard and melted butter, beat up 

together in a cup, and ſerve them hot. 


To boil a Leg of Laws, with the Lein fryed 
about it. 
HEN your lamb is boiled, lay it in 
the diſh, and pour upon it a little parſ- 
ley and butter, then lay your fry'd lamb round 
it, and cut ſome aſparagus to the bigneſs of peaſe. 
boil it green, and lay it round your lamb in 
ſpoonfuls. Garniſh with criſp'd parſley, 


To boil Pickled PORK. 


| W ASH it and ſcrape it clean; then put it 


in when the water is cold, and boil it 
till the rind is tender. | 


How 
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How to boil a TURKEY. 
HEN it is dreſs'd and drawn, truſs it, 
cut off the feet, and cut down the 
breaſt bone with a knife ; then ſew up the ſkin 
again, ſtuff the breaſt with a white ſtuffing, 


made as follows, 


Stufjing for à boiled TURKEY. 
OIL the ſweet bread of veal, ſhred it fine, 
with a little beef-ſuet, a handful of bread 


crumbs, a little lemon- peel, part of the liver, a 


ſpoonful or two of cream, with nutmeg, pep- 
per, ſalt, and two eggs; mix all together, and 
ſtuff your turkey with part of the ſtuffing (the 
reſt may be boiled or fried to lay round it.) 
Drudge it with a little flour, tie it up in a cloth, 
and boil it with milk and water: if it be a young 
turkey an hour will boil it. 


Sauce for a boiled TukkEv. 
TAKE alittle water, or mutton gravey, 
a blade of mace, an onion, a little piece 
of lemon, thyme, and an anchovy ; boil all to- 
gether, ſtrain them through a ſieve, add ſome 
melted butter to them, and lay ſome fried ſau- 
ſages round the diſh, Garniſh with lemon. 


A Leg of Laus boiled, with Chickens round it. 
OIL your lamb, pour parſley and butter 
over it; lay your chickens round the 

lamb; and pour a little white fricaſey-ſauce over 


the chickens. Garniſh your diſh with lemon 
and ſippets. | 


[ 44 ] 

How to boil FowLs and Housr-LAMB. 
OIL them in a pot by themſelves, in a 
large quantity of water, and ſkim it. They 
will be both whiter and ſweeter than if they 
were boiled in a cloth. Fifteen minutes will do 
a ſmall chicken, twenty minutes a large chicken. 
A large fowl will take half an hour, a ſmall 
gooſe or turkey an hour ; a large turkey about 

an hour and an half. 


Sauce for a boiled CHicKEN. 
AKE the neck, gizzards, and livers, 
boil them in water ; when they are e- 
nough, ſtrain off the gravey, and put to it a 
ſpoonful of oyſter-pickle : take the livers, break 
them ſmall, mix a little gravey, and rub them 
through a hair fieve with the back of a ſpoon ; 
then put to it a ſpoonful of cream, a little le- 
mon-peel grated ; thicken it up with butter and 
flour. Let your ſauce be no thicker than 
cream, which pour upon your chickens. Gar- 
niſh with fippets, muſhrooms, and ſlices of le- 
mon, 
Sauce for boiled Ducks or RABBITSõ. 
| P EE L ſome onions and boil them in a great 
deal of water; change your water, then 
let them boil about two hours, take them up 
and put them in a cullender to drain, then rub 
them through the cullender; put them into a 
ſauce-pan, ſhake ſome flour over them, put in 
a little milk or cream, and a piece of butter; 
ſet them on the fire, and when the butter is all 
melted they are enough. Hf 


A quick 


451 
A quick Way to make Sauce for boiled Ducks of 


RaBBITS. 

E EL your onions, cut them in thin ſlices, 

ut them in milk and water, and when it 
boils they will be done in twenty minutes ; then 

ut them in a cullender to drain; chop them 
and put them into a ſauce-pan; ſhake in ſome 
flour with a little cream or milk, and a piece of 
butter. Stir all together over the fire till the 
butter is melted, and it will be exceeding good. 
This ſauce is alſo very good with roaſt mutton. 


How fo boil P1DGEONs. 

TUFF your pidgeons with ſweet herbs, 
) chopped bacon, grated bread, butter, ſpice, 
and the yolk of an egg; then boil them in 
ſtrong broth, butter, and vinegar, mace, falt 
and nutmeg: ſet parſley, minced barberries, 
pnd drawn butter; lay your pidgeons in the diſh, 

ur the lear all over them. Garniſh with ſliced 
lemon and barberries. 


To dreſs GRREENS, RooTs, Cc. 
OME cookery books are half filled with in- 
ſtructions how to dreſs greens, roots, &c. 
but to no manner of purpoſe. Only the follow- 
ing rules need to be oblerved. Boil greens in 
oy thing that is clean, in pump-water with 
alt. 

To make them keep their colour after they 
are boiled, dip them in cold water. It is an 
eaſy matter to know when any kind of roots are 
done by their being tender, : D 
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All manner of vegetables are boiled in the 
fame manner. 


„ 
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CHAP... V. 
General Directions for RoaAsTING. 


OU muſt take care to manage the fire 
according to what you have got to dreſs. 
If you are to roaft any thing very ſmall or thin, 
take care to have a pretty little briſk fire that it 
may be done quick and nice ; if a large joint, 
let a good fire be laid to cake. Take care to 
keep it clear at the bottom, and when your 
meat is about half done ſtir up a good briſk fire, 
and move the dripping-pan and ſpit a little way 
from it. You mutt always obſerve to make al- 
lowance for the goodneſs or badneſs of the fire. 


To roaſt Morro and Lars. 
LL mutton, except the ſaddle and the 
chine, muſt be roaſted before a quick 
clear fire, without paper; when you lay it down 
baſte it; and drudge it with ſome flour a little 
before you take it up. Some people {kin a loin 
of mutton, and roaſt it brown without paper. 
In that do as you think proper; but from a 


breaſt the ſkin ſhould always he taken off. 


A leg of mutton of about fix pounds will take 
an hour and three quarters at a quick fire, nine 
pounds two hours, twelve pounds two hours 
and 
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and an half; a large ſaddle of mutton two 
hours, a breaſt half an hour; a ſhoulder of 
mutton rather leſs time than a leg. 


To roaſt BEEF. 

APER it well, and baſte it often all the 
while it is roaſting, and throw ſome falt 
upon it. Take care not to ſalt your meat before 
you lay it to the fire, becauſe it draws the gravey 
out. When it is enough, take it up, and garniſh 
with horſe-radiſh. 

If you intend to keep the meat ſome days 
before you dreſs it, dry it with a clean cloth, 
then flour it, and hang it where the air can get 
to tt. 

A piece of heef of about ten pounds will take 
two hours at a good fire, twenty pounds weight 
four hours, if a thick piece; but if it is a thin 
piece of twenty pounds weight, three hours and 
an half will do it; and ſo in proportion: in 
froſty weather it will require more time. 


To roaſt Po Rx. 
HEN you roaſt a Join, cut the ſkin - 
a- croſs with a ſharp pen-knife, to make 
the crackling eat the finer. The chine muſt not 
be cut. The beſt way to roaſt a leg is firſt to 
{kin it; baſte it with butter; then take ſome 
ſage, ſhred it fine, a little ſalt and pepper, ſome 
nutmeg, and ſome bread-crumbs ; continue to 
throw theſe over it all the time it is roaſting, 
then have a little drawn gravey to put in the 


diſh 
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diſh with the crumbs that drop from it. Some 
People chooſe to have the knukle ſtuffed with 
onion, ſtewed ſage, and apple. This is called a il 
mock-gooſe. The ſpring of pork, if very young, 
roaſted pig-faſhion, eats very well, but if old, it 
is better boiled. The ſpare-rib ſhould be baſted 
with a ſmall quantity of butter, a very little flour, 
and ſome ſage ſhred ſmall. For ſauce have ap- 
ple-ſauce, An excellent way to dreſs pork-grif- 
kins is to roaſt them, baſte them with butter and 
crumbs of hread, ſage, ſalt, and pepper. Very 
few people eat any thing but muſtard with all 
theſe, but the beſt approved ſauce for a leg of | 
pork is red wine, gravey, and muſtard. N. B. 
Pork muſt be well done. To every pound allow 
a quarter of an hour; a joint of twelve pounds 
weight three hours; and ſo on; but if it be a 
thin piece of that weight, a leſs time will do it. 


How to ft VEAL: 

F a fillet or Join of veal, take care to paper 

the fat, to prevent loſing it. Lay it at ſome 
diſtance from the fire till it is foaked, and then 
nearer. When you lay it down baſte it well 
with butter, and when it 1s near done, baſte it 
again, and drudge it with flour. You mult roaft 
the breaſt with the caul on till it is near enough, 
and ſkewer the ſweet-bread on the back-fide of 
it. When it is nigh enough, take off the caul, 
baſte it and drudge it. Veal ſhould always be 
roaſted of a fine brown. Veal and pork require 
much the ſame time to roaſt: the fat of a Joia 
or 
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6 fillet of veal ſhould always be paper d. Veal 
ſhould be well baſted. 


| To roaſt a P16. 
ET your fire be clear at each end, or hang 
a flat iron in the middle of the grate. 
Take a little ſage ſhred ſmall, a piece of butter 
about half as big as an egg, and a little pepper 
and falt; then put them into the P55 and ſe it 
up. Some people flour the pig till the eyes drop 
cout, but it is much better not to flour it at all. 
Set haſons in the dripping- pan to preſerve all the 
gravey that comes out of it. When it is enough, 
5 Ri the fire up briſk ; take a coarſe cloth and rub 
the pig all over till the crackling is quite criſp, 
and then take it up. Put it in your diſh, cut off 


5 the head, and cut the pig aſſunder, then draw 


cut the ſpit; cut off the ears and lay at each end, 
and cut the under. jaw in two and lay on each 
ſide: put the gravey you ſaved into ſome melted 
butter, boil it, pour it into the diſh with the 
brains bruiſed fine, and the gravey mixed all to- 
2 gether : then ſerve it up. 
Some people rub the pig with a buttered cloth, 
but it anſwers the purpoſe much better without 
the butter. | TE. 
5 Bread Sauce for a Pro. 
'O a pint of water, put in a large piece of 
crumb of bread, ſome whole pepper and 
a blade of mace ; let it boil about fix er ſeven 
minutes, and then pour the water off; fake the 
ſpice out, and beat up the bread with a pretty 
large piece of butter. If you chooſe it you may 
| E add 
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add a glaſs of wine, a few currants, and fore 
ſugar. | 


Another Sauce for a P16. 

UT half a pint of good beef-gravey to the 

gravey that comes out of the pig, put to it 

a bit of butter rolled in flour, and about two 

ſpoonfulls of catchup ; boil them all together; 

then bruiſe the brains fine with two eggs boiled 

hard and chopped. Put all theſe together with 

the ſage in the pig, and pour into your diſh, 
This is an excellent ſauce. 


The Hind-Quarter of a P16 roafled Lamb. 

| Taſbion. : 

AKE off the ſkin from a hind-quarter of | 

1 A large pig, roaſt it, and it will have the 

reliſh of lamb. You may eat it with a ſallad, or 
mint-ſauce. It will take an hour to roaſt it. 


We To roaſt a P1GE 0X. 

TAKE a piece of butter about half as large 
as an egg, ſome parſley ſhred fine, and 
a little ſalt and pepper, and the livers chopped 
fine: tie a ſtring round the rump and legs, and 
faſten the other end to the top of the chimney- 
piece. Baſte them with butter, and when they 
are done enough, put them in the diſh. Some 
people put them on a very little ſpit, and tie both 
ends. | ok 

| To recaſt Torkits, Grese, Cc. 
OWLS of all kinds muſt be ſinged with a 
piece of white paper, baſted with butter, 
and druiged with a little flour ; and when they 
are near enough, baſte them again, and drudge 
8 them 
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them with floyr. A gooſe or a turkey of a mid- 
dling ſize will take about an hour's roaſting, but 


if yery large, an hour and an half. 


Jo roaft Snipes and Wooncocks. | 
UT them on a ſmall ſpit, toaſt a ſlice of 
bread brown, and lay it in the diſh under 

the birds; baſte them with butter, and let the 

trail drop on the toaſt. When they are enough, 
put the toaſt in a diſh, and the woodcocks on it, 

and have about a gill of gravey: pour it into a 

diſh and ſet it on a chaffing-diſh a few minutes; 

then ſend it to table. You may garniſh them 
with brown crumbs. _ 

N. B. Woodcocks and ſnipes ſhould never 
have any thing taken out of them. 


Jo toaſt a HA RE. 
As E your hare, and make the following 
pudding ; take four ounces of ſuet, and as 
much bread-crumbs, a little parfley and thyme 
ſhred ; an anchovy ſhred ſmall, ſome nutmeg, 
pepper and falt, lemon- peel, and two eggs. Mix 
all this together, and put in the hare. Sew up 
the belly, ſpit it, and lay it before the fire. Put 
half a pound of butter and two quarts of milk in- 
to the dripping- pan; continue baſting it with 
butter and milk all the time it is roaſting. Some 
people mix the liver in the pudding. Serve it up 
with three ſauces, viz. gravey, butter, and cur- 
fant-jelly ; 
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To foaſt MuTTON to eat like VExISONL. 
TFT ANG up the haunch of mutton for about 
a fortnight, dreſs it juſt as you would do 
real veniſon ; and be careful not to over-roaſt it. 
Leſs than two hours will do it. | 


To roaſt VENISON. 

PIT your haunch of veniſon, butter three or 
four ſheets of white paper, and roll about 
your veniſon, then tie your paper on with 2 
ſtring, and keep baſting it all the time it is roaſt- 
ing. A haunch of buck-veniſon of a middling 
ſire will take three hours roaſting, a neck and 
ſhoulder an hour and an half. When it is enough, 
take off the paper, and drudge it with a little 
flour ; but you muſt be very quick, leſt. the fat 
ſhould melt. No ſauce muſt be put in the diſh, 
but that which comes out of the meat, but pro- 
vide ſome good gravey in a ſauce-boat or baſon, 

and ſweet ſauce in another baſon. 

N. B. Some people let their veniſon be firſt 
butter'd and paper'd, then covered with paſte, 
and tied over with paper and packthread ; which 
certainly is the beſt method. 0 


Sauces for VEN ISO. | 

AK E currant-jelly warmed, or half a pint 

of red wine with four ounces of ſugar, 
ſimmered five or ſix minutes over a clear fire: 
or, you may take half a pint. of vinegar, and four 
ounces of tugar fimmered till it is a kind of 2 
lyrup. | | 
| How 
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Ito to roaſt a TONGUE 
IRS T parboil, then roaſt it, ſtick ten or 
twelve cloves about it. Baſte it with but- 
ter, and have gravey and ſweet ſauce. 


How to roaſt an UD DER. 
N udder ſhould be roaſted in the ſame 
manner as the tongue next above. 


"F How to roaſt RABBITS. | 

ASTE them with butter, and drudge them 
with flour : about twenty-five minutes will 
do them. Boil the liver with a little bunch of parſ- 
ley, and then chop them together very fine : 
melt ſome butter, and put half the liver and 
parſley into it. Pour it into the diſh, and make 
uſe of the other half of the liver, as garniſh. 


, To roaſt Fo W Ls. 
HRE E quarters of an hour will roaſt a 
large fowl ; half an hour a middling one, 
and twenty minutes will roaſt a ſmall chicken, 


To roaſt Tame Ducks. 
| HE ſame rules are to be obſerved in roaſt- 
ing ducks as in roaſting fowls. 


To roaſt Wild Ducks. 
ILD ducks require about twenty-five 
minutes. 


To roaſt WinGtons. 
They will take about twenty minutes, 


To roaſt PARTRIDGES, 


They will take twenty minutes, 
E 3 To 
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To rbaſt Woopcocks and Pips. 
They will alſo require twenty-five minutes. 
Pop roaſt LA RES. 
They will take ten minutes. 


ir 
A teal will require about ten minutes. 


A Remark concerning POULTRY. 

"HEN you lay your poultry down ta 
| roaft, 'take care that the fire be quick 
and clean; otherwiſe they will neither look fo 
well or eat fo ſweet. 

DS To rogft Houst-LAMB. | 
J a leg, it will take about three quarters of an 
hour; a breaſt, neck, or ſhoulder, about the 
ſame time; if very ſmall, half an hour will do. 
A laige fore-quarter will take an hour and an 
Half; a ſmäll one about an hour. The out: ſide 
muſt be papered. Baſte it with good butter. Let 
your fire be very quick. - 

Sauce for à roafled TuRKEyY, , | 
UT good gravey in the diſh, and onion- 
ſauce, or bread-fauce in a baſon. 
Sauce for @ roaſted Go oö k. 
Du r ſome gravey in a baſon by itſelf, and 
ſome apple-ſauce in another. 5 
Sauce for Duo Ks. 
YRAVEY in the diſh, and, if you like it, 
(3 onion in a cup. | 
| Sauce 


by * 
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Sauce for roaſted Fo Ws. 
UT good gravey in the diſh, and either egg 


IP fauce, or bread-fauce in a baſon. 


Sauce for PARTRIDGES and PHEASANTS. 
RAVE in the diſh, and bread - ſauce in 
a cup. 
Sauce, for LARK S. 
E LT ſome butter in a fauce-pan, rab-2 
pretty, large piece of crumb of bread be- 
tween' a cloth till it is in ſmall crumbs, put them 
in your ſauce-pan, ſtir them till they are brown, 
= then put them in a ſieve to drain, and lay them 
round the larks, 
| Concerning Gerst and Tame Ducks. = 
ROVIDE tome ſage ſhred fine, and a little 
ſalt and pepper, — put it into the belly of 
geeſe and ducks. Wild ducks may be done in 
the ſame manner if people like it, | 


Hm to nell Burr ER. 
AKE a ſauce- pan, put a ſpoonful of cold 
water into it, and a little de duſt of flour; 
then cut your butter to pieces, and put it in; 
keep ſhaking it to prevent its oiling ; when it is 
all melted, let it boil, and it will be very fine and 


ſmootn. 
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„AK E care to have a clear good fire, put 

your grid-iron on it: take ſome coals out 
of the fire, and put into a chafing-diſh ; put a 
diſh on the chafing-diſh to receive "the ſteaks as 
they are done: procure ſome rump-ſteaks of 
24 about 


8 of this to thicken and brown their ſauce. 


ſhallot, pepper and falt, and juice of lemon. 
Strain it in a clean ſtew-pan, and add to it ſome 
pickled muſhrooms, morels, and ſome farce- 


1.56 
about half an inch thick; throw ſome ſalt and 
pepper on them, put them on the grid-jron. i 

ome cookery books advance a great deal of 

non-ſenſe — drefling a beef-ſteak, but the 
principal thing to be obſerved is to be careful to 
turn them as quick as you can. | 


B 


broth. 


How to make GRAvEY in haſte. 
URN alittle lump of fine ſugar in a cop- Þ 
per ladle, then bot] it up with a 1 of 4 


How 70 burn BUTTER fo thicken due 
UT a little butter on the fire, and when it is 
melted, ſtir in ſome flour, and keep ſtirring 
it till it is thick and of a fine gold-colour. Set it 
by and keep it for uſe. Some cooks uſe a little 


CHAP. M. 
OF MADE-DISHES. 
| S co AU- corlors | 
U T PET veal in thin ſlices, fry them 1 in 
butter till they are brown, then take them 


out of the pan, and put ſome flour in the bottom 
of your ſtew-pan ; then put in ſome gravey, 


meat, 
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meat. Put your collops in a diſh, and pour this 

a goo over them. Garniſh them with raſhers of 
WF bacon. | | 

1 Mbit ScoroH-ColL Tors. 

RY them till they are done enough, but not 

4 till they are brown. Toſs them up with 

half a pint of cream, and ſuch a ragoo as above. 


Brown FRICAS E V. 5 

ID R O WN fricaſey muſt be done in the ſame 
© | manner as the brown Scotch-collops (ſee 
above) with this difference only that the brown 
fricaſey muſt be ſtewed tender in the ragoo. 
This may be made of rabbits, chickens, &c. &c. 


A White Fricaſey of CuickExS or LAMB, &c. 
3 AK E chickens, lamb, veal, or what you 
= like, and put into a ſtew-pan, with a hit 
Jof butter, and onion ſtuck with cloves, a faggot 
Jof ſweet herbs, a little water, and a glaſs of rhe- 
niſh wine. Let it ſtew till the liquor is half 
= waſted, and then prepare a leaſing made as fol- 
= lows, viz. Take half a pint of cream, two 
2 yolks of eggs, half a lemon, a little nutmeg, pep- 
4 per and falt. Toſs this up with your fricaſey, 
with a bit of butter rolled in flour and nutmeg. 
If you like it, you may put in muſhrooms, 
7 fweet-bread, artichoke bottoms, or hard eggs. 


[> How to Fricaſey TRIP R. 
: E* UT a piece of double tripe into ſlices, put 
them into your ſtew-pan, and throw ſome 
ſalt over them; then put in ſome lemon- peel, a 
bunch of ſweet herbs, ſome agchovy pickle, an 
onion, 
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onion, and a bay-leaf : put all theſe to the trips, 
and let them ſtew till the tripe is tender; then 
take out the tripe, ſhred a ſpoonful of capers, ani 
put to them a glaſs of mountain: let it boil | 
little time, then put in your tripe ; beat the yolk; 
of three or four eggs; put into your eggs a lit 
nutmeg, mace, two cloves, ſome parſley ſhrei 
fine, a piece of butter rolled in flour, and a gil 
of cream: mix all theſe together, put them m. 
to your ſtew-pan, ſtir them one way all the while 
and when it is ſmooth and of a proper thickneſ 
diſh it up. Garniſh with lemon. = 
N. B. All ſauces that have eggs or cream ni 
them, muſt be kept ſtirring one way all the tim: 
they are on the fire, or they will turn to curds. 


How to Stew TRIPE. 

N UT your tripe in pieces of about three «| 
Y four inches long; put ſome water in th: 
ſauce- pan, ſet it on the fire, put in two or three 
onions cut in flices, ſome ſalt, pepper-corns, pat. 
ley, and a blade of mace, When it boils, put 
in your tripe. About ten minutes will do it. 
Send it to table with the liquor in the diſh, and 
the onions, parſley, &c. Have butter 2nd muſtari 
in a cup, and diſh it up, You may, if you lib 
it, put a bunch of ſweet herbs, and a piece d 
lemon- peel into the water. ; 


WS How to fry TRIPE, . 

U it into pieces as you do for ſtewing, i 
A 4 dip them in the yolk of an egg, and a few 
[crumbs of bread, fry them of a fine brown then 
take themout of the pan, and lay them on 9 to 
| rain, 


ſweet- 
to them the yolks of five or fix hard eggs whole, 
= {me Piſtaco nut-kernels, and ſome oyſters. Fry 
them all together of a fine brown, then pour 
out all the butter and add a pint of drawn gra- 
vey, the lamb-ſtones, ſome aſparagus- tops, grat- 
ed nutmeg, ſalt, and pepper, a glaſs of white 
wine, and two ſhallots ſhred ſmall. Let them 
ſtew all together about ten minutes, then add 
the yolks of five or ſix eggs beat fine, with a lit- 


. * 
1 
1 
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| 3 
W drain. Send them to table with butter and 


WT muſtard in a cup. | 
= How to ragoo Ho6's-E ARs. A 
IF they are ſouſed take them out of the pickle, 


if not boil them till they are tender, then cut 


. 


chem into long thin 1 Put them in the 
ſtew- pan with a glaſs ö 

gravey, a large . of muſtard, a piece of 
butter rolled in flour, and ſome pepper and ſalt, 
ſtir all together till it is of a proper thickneſs, and 
then the feet muſt be egg d, crumb'd, and fry d 
to garniſh the ears. 5 

AFricaſey of LAMs-STONEs:and SWEET-BREAD. 
. E T ready ſome lamb- ſtones blanch'd, 


of wine, half a pint of 


J parboiled and ſliced, and flour two or three 
Len and cut them aſunder if thick; put 


tle white wine and beated mace. Stir all toge- 
ther till it is of a fine thickneſs, and then difh it 
up. Garniſh your diſh with lemon. 
HD to baſh a Carr's Heap. 
OIL your calf's head till it is almoſt 
enough, then take one half of it and cut 
the meat clean from the bone. Lay it before 


A: 

- 
inn, 
4 ol 


dripping boiling in a ſtew-pan z then fry the 
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brains, and the ſlices of bacon. 
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a good fire in a little deep diſh, and cut it and 
hack it a- croſs with a Knife: grate ſome nut. 
meg over it, then put on it ſome ſalt, pepper, 
ſweet herbs, lemon peel chopp'd fine, and ſome 
bread-crumbs. Baſte it with butter, and after 2 
little while baſte it again, and pour the yolks of | 
two eggs over it: turn the diſh often that the 
whole may be of an equal colour. Cut the 
tongue and the other half of the head into thin 
little pieces, and ſet a pint of drawn gravey on 
the fire in a ſauce- pan, with one onion, a bunch, 
of herbs, ſalt, pepper, a glaſs of red wine, and a 
ſhallot or two; boil them all together a few | 
minutes, then ſtrain them, and put them into a 
ſtew-pan with the haſh. Flour the meat before you 
put it in, and put two ſpoontyls of catchup, ſome | 
muſhrooms, and about a ſoonful of the pickle, ; 
and a few morels and truffles ; ſtir them toge- 
ther a few minutes, then beat up about half 
the brains and ſtir them into the ſtew-pan, with Þ 
a bit of butter rolled in flour. Beat up the other I 
half of the brains with a little lemon peel cut 
fine, beaten mace, grated nutmeg, thyme ſhred 


ſmall, parſly, the yolk of an egg, and have ſome 


brains in ſmall cakes about the fize of a crown- 
piece. Fry about fifteen or twenty oyſters dip- 
ped in the yolk of egg; toaſt ſome ſlices of ba- 
con, fry ſome force-meat balls. Pour your haſh 
into a diſh, then put in the toaſted half of the 


head ; lay the force-meat balls over the haſh, 
and garniſh with lemon, fryed oyſters, fryed 


Hou 


FF. 
How to haſh a Calr's Heap White. 
T muſt be done in the ſame manner as the 
above; only inſtead of gravey, let it be white 
broth; and when it is ready to diſh, toſs it up 
with three yolks of eggs, half a pint of cream, 
and the juice of a lemon. 


How to bake a CALr's HEAD. 

ICK the head and waſh it clean, take an 
1 earthen diſh of a proper ſize and rub a 
piece of butter all over it, then lay ſome long 
iron ſcewers over the top of the diſh, and lay 
the head on them; ſcewer the meat up in the 
middle to prevent it's lying in the diſh, then take 
ſome ſweet-herbs ſhred ſmall and put over it, 
galſo ſome grated nutmeg, bread crumbs, and le- 
mon- peel cut fine; then drudge ſome flour over 
it; aber that ſtick pieces of butter all over the 
head, and in the eyes, and then flour it again: 
bake it of a fine brown. Put into the diſh, a 
piece of beef cut ſmall, an onion, a bunch of 
ſweet herbs, a blade of mace, fome whole pepper, 
two cloves, a pint of water, and boil the brains 
with the ſage. When the Head is done enough, 
lay it on a diſh, and ſet it before the fire to keep 
it warm; then ſtir what is in the earthen diſh 
alltogether, and boil it in a ſauce-pan; then 
WJ ſtraia it off, and put it again into the ſauce-pan; 
add the ſage and brains chopped fine, and ſome 
butter rolled in flour, a glaſs of red wine, a ſpoon- 
ful of catchup, boil them together, pour it into 


the diſh, and then ſend it to table. Bake the 
tongue in the head and don't cut it out when you 
ſend it to table. 

| How 


[ 62 ] | 
How to bake a SnErP's HEAD, i 
TO HERE are ſeveral different ways, but il 
think it makes the beſt diſh when dom 
in the ſame manner as the calf's head. : 


How to dreſs. a LamsB's HEAD. 2 

E T' the head and pluck boil till they au 
tender, then take them up again; cut th 

head croſs-ways with a knife, grate ſome nu 7 
over it, and layit ina diſh before a good fire 
then grate ſome bread-crumbs over it; put on i 
ſome ſweet herbs rubbed, ſome lemon- peel chop. 
ped fine, ſome ſalt and pepper, and then baſte z 
with butter; dredge it with a little flour, avi 
when it is almoſt enough, baſte it and dredge i 
again. Then take the lights, half the liver, th: 
tongue, and the heart, chop them ſmall, pou 
flour over them; then put to them about a g 
of gravey or water; a piece of butter rolled u 
flour, ſome ſalt and pepper, and what falls from 
the head into the difh ; let them ſimmer toe. 
ther a few minutes, and add about half a ſpoon 
ful of vinegar, pour it into your diſh, lay th: 
head in the middle on the minced meat. Some 
broiled ſlices of bacon, and the other half of te 
liver cut thin, ſhould be laid round the head 
Fry che brains with parſley and ſippets to garnifi | 
your diſh. | by 
Ha to ragoo @ BREAST of VEAL. 
ONE the veal, and turn it round, then fri 

Dit of a good colour, put it in a deep ſtew- 
pan, with all manner of kitchin-herbs, fpice 
ſemon, pepper, falt, half a pint of white * 
ba ( an 


' on 
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ind a pint of broth or water; ſtew it down ten- 
aer, and of the liquor it is ſtewed in you muſt 
make your ragoo. Add muſhrooms and ſweet- 
reads. Garniſh with petie patties and ſlices of 
lemon. 13 
= A Heodpe-Podge of a Breaſt of Vear.. 

r the briſcuit of a breaſt of veal into little 
4 pieces, then cut every bone a-ſunder, then 
flour it and put fix or ſeven ounces of butter in- 
co a ſtew-pan; when it is hot put the veal in, 
and fry it of a light brown; have ready a tca- 
Wkettle of boiling water, pour it into the ſtew-pan 
all it is almoſt full, then put in a lettuce whole, 
Wand a pint of green pcas, two or three blades of 
W mace, ſome whole pepper tied in a muſlin rag, 
Jan onion ſtuck with cloves, a bunch of ſweet 
W herbs, and ſome ſalt. Cover it cloſe, and let it 
ſtew about an hour. Take out the ſpice, ſweet 
& herbs, and the onion, and then pour it into the 
din. If you have not got any peas, ſcoop out 
the pulp of three or four cucumbers, and cut it 
into little pieces, Having firſt pared them; take 
W alſo the white part of three or four heads of ce- 
lery cut ſmall ; and when you have no lettuces, 
take the hearts of ſavoys, or take young ſprouts 
chat grow on old cabbage-ſtalks. But take care 


not to put your greens in too ſoon, becauſe they 
will be boiled to maſh. 


A polite Way to roaſt a TukRk Ex. | 
W IT H a ſharp knife cut it down the 
back, then bone it, and make your 
force meat in the following manner: take a 

ee, . pound 


OT 
und of veal, half a pound of ſewet cut and 
rem fine, a pound of grated bread, two cloves, WM 
ſome beaten mace, ſome lemon peal, the yolks 
of two eggs, half a nutmeg grated, and ſome 
pepper and falt : mix all together, and fill up 
the places where the bones came out, and fill 
the body, that it may appear juſt as it did before, 
then ſew up the back and roaſt it. You may 
have oyſter-ſauce, or what you pleaſe ; put gra- 
vey in the diſh, and garniſh with lemon. Ob- 
ſerve the pinions mult be left on. 


To flew a Knuckle of VRAL. 
UT it in a ſmall ſoop- pot with three quarts 
of water, and put into the water ſome onions, 
thyme, parſley, cellery, a ſlice of ham, and ſome 
pepper-corns. When theſe Herbs are ſtewed 
tender take them out, ſtrain the broth into ano- 
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ther pot, and put the veal to it; add a quarter Wl 
of a pound of Indian rice. When this is tender, 
ſeaſon the broth to your palate, and ſerve all up f 
in a terrince or {oop-diſh. The herbs are made ; t 
no ule of . | ; - 

u #7 collar a Breaſt of VEAL. In 
| AKE a breait of veal, and with a ſharp Wi 


kniſe nicely take out the bones; but be 
careful not to cut the meat through ; pick all the 
fat and meat oft the bones, then take ſome nut- 
meg and grate it over the inſide of the veal, alſo 
2 little pepper and ſalt and ſome beaten mace, a 
few fweert herbs ſhred ſmall, ſome lemon-petl 
cut ſmall, fome blanched parſley, bread-crumbs, 
and tlie bits of fat that were picked off the 
PRO | bones; 
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[ 65 } 1 
bones, ſome yolks of hard eggs, and ſame blanch- 
ed almonds; roll it up tight, and put a ſcewer 
n to hold it together; tie ſome packthread over 
it to hold it together, ſpit. it, roll the caul round 
it to keep it together, then roaſt it. About an hour 
and twenty minutes will roaſt it. After it has 
been about an hour at the fire, drudge it and 
baſte it with butter, and let it be done of a fine 
brown. Make the ſauce thus, take about half 
a pound of gravey- beef, cut it and hack it all over, 
flour it, fry it brown, and then pour ſome boik 
ing water into your ſtew-pan ; ſtir it well toge- 
cher, and then fill your pan about two thirds 
full of water; put in a bunch of ſweet-herbs, an 
Jonion, four cloves, three blades of mace, ſome 
whole pepper, and veal-bones ; thicken it with 
E brown butter and flour. Cover it, and let it ſtew 
al it is quite rich; then ſtrain it, and boil it up 
E again with morels, truffels, muſhrooms, catchup, 
alt, and artichoke-bottoms, if you have any; 
cen take the packthread off, and ſet the veal 
| ; upright in the diſh ; cut the ſweet-bread in quar- 

© ters, broil it of a fine brown, and fry ſome force- 
meat balls, lay theſe round the diſh, and pour the 
lauce in. Garniſh with lemon. | 
Hao to callar a BReasT of MuTToN. | 
f OLLAR a breaſt of mutton, in the ſame 
f maner as you do a breaſt of veal, but 
you mult put chop'd capers, gerkins and ſhallots 
in the ſauce. You muſt alfo take the ſkin off. 
A BREAST of Morro another way. 
OLLAR it as above directed, roaſt it, 
baſte it with red port, and afterwards with 
butter; prepare a little gravey, and having ſet 


F | ihe 
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166 1 
the mutton upright in the diſh, pour the gravey 
in, and have ſweet veniſon ſauce. Send it to ta- 
ble without any garniſh. Some people put a 
quart of milk, and four ounces of butter in the 
dripping-pan to baſte it with. and prefer it tq 


the red wine. 


To dreſs the Infide of a SURLOIN of BEEF, 
j Surloin of beef may be dreſs d the ſamg 


way, and 1s a very good diſh, bo 


To force the Inſide of a SURLOIN of BEEF. 

7 HEN the meat is drawn ready for diſh 

turn it on its back in the diſh it 1s to 

go to table in, then take out the inſide and mince 

it, put it in a ſtew-pan with chopt pickels of all 

ſorts, ſhallots, gravey and red wine, pepper and 

ſalt. Be careful not to let it boil, becauſe it 

makes it hard and greaſy. Throw this in when 
you cut 1t out and 2 it to table. 


To force the Inſide of a RUMP BERT. 
1 H E inſide of a rump of beef may be done 

the ſame way, but you muſt lift up the out- 
fide ſkin, take out the middle of the meat, and 
do as directed in the receipt above ; then put it in 
the place you took it from, and ſcewer it down, 


To force a LEG of Lans. 
AKE all the meat carfully out with a 
ſharp knife, leaving the ſkin whole and 
the fat on it; then make the lean into force-meat 
as follows. To about two pounds of meat, put 
three pounds of beef ſewet cut and beat fine; then 
mix it with ſome grated bread, a blade of mac 


dry' 
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dy d and beat fine, fix or eight cloves, ſome ſe- 


mon- peel cut fine, a little nutmeg grated, ſome 


falt, pepper, thyme, parſly, and four eggs; mix all 
together, put it into the ſkin, and ſew it up in the 
ſame ſhape it was beforè, as near as you can; 
then roaſt it, baſte it with butter: cut the loin of 


lamb into ſteaks and fry them; put the leg in the 
E diſh, and the loin round it. Pour a pint of good 
© gravey into the diſh and ſend it to table. 


How to boil a LEG of Lams. 
OIL the leg of lamb, which will take a- 
bout an hour; cut the loin in ſteaks, di 


them into bread-crumbs and egg, fry them, boil 
© ſome ſpinach, and lay in the 1 

the middle and the loin round it. Have butter 
in a cup, and garniſh with an orange ſliced. 


„put the leg in 


To boil a RuMP of BEEF in the French Taſte. 
OIL it about half an hour, then take it up, 
lay it in a large diſh, cut about three ga- 


ſhes in it, and rub each gaſh with ſalt and pep- 
per, then pour into the diſh a pint of hot water 
and a pint of red port, three or four onions cut 


mall, the hearts of ſeveral lettuces cut ſmall, and 


a pretty large piece of butter rolled in flour: 
lay the bony part of the meat upwards, cover it 
and let it ſtew about two hours over a ſlow fire 
or a chafing diſh, When the beef is enough 


lay it in the diſh, and pour the ſauce over it. 
BEEF ESCARLOT. 
NAK E a flank of beef, then take two 
ounces of bay ſalt, half a pound of coarſe 
ſugar, and a pound of common ſalt, mix all to- 
F 2 gether 


68 1 
gem er and rub the beef, then lay it in an earthen 
pan, and turn it every day. Let it lie ten or 
twelve days in the pickle, then boil it. If you 
ſerve it hot, you may ſend with it peas-pudding 
or cabbage, but it has a finer reliſh cold. 


To y BEEF-STEAKS. 
E AT ſome rump-ſteaks with a roller, fry 
them in freſh butter, and then pour away 


the butter you fry 


d them in; while they are fry- 
ing cut an onion in ſmall pieces, ſome parſley 
ſhred ſmall, ſome thyme, grated nutmeg, ſalt, 
and pepper; roll all theſe together in a piece of 
butter, and after that in ſome flour; put this in- 
to the ſtew pan, and ſhake all together. When 
the ſauce is of a fine thickneſs, and the ſteaks are 
tender, diſh it us. 
Take care the ſteaks don't boil with the ſauce, 


To force a TonGus. 

AKE a tongue, , boil it till it is tender; ſet 

it by till it is cold, and then cutting a hole 

at the root- end of it, take ſome of the meat out, 
chop it with about the fame quantity of beef- 
ſewet, ſome pippins, ſome ſalt and pepper, ſome 
mace beat, ſome nutmeg, ſweet herbs, and the 
yolks of two eggs; chop all together, ſtuff the 
root- end of the tongue, and cover it with a but- 
tered paper or a caul, roaſt it, baſte it with but- 
ter, and diſh it up. Let your ſauce be gravey, 
melted butter and lemon juice; boil it up, pour 
it into the diſh, and ſerve it up. q 
| 1 
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To flew NR ATS TonGues whole, 
TEW two tongues in a little water for about 
two hours, then take them out, peel them, 

put them in again with half a pint of wine, a 
pint of ſtrong gravey, a bunch of ſweet herbs, 
ſome ſalt, mace, cloves, and whole pepper tied in 
a a muſling rag, ſome capers chopped, carrots and 
8 turnips ſliced, and a bit of butter rolled in flour 
8 ſtew them together over a flow fire for about 
two hours, then take out the ſweet herbs and 
| ſpice, and ſend it to table. Some cooks leave out 
the carrots and turnips, and others boil them ſe- 
parate, and then lay them in the diſh, | 


To fricaſey Ox PaLATrs. 


UT them in cold water, boil them gently 
till they are very tender, then blanch them 


and ſcrape them clean; prepare ſome butter in 
| a ſtew-pan, and when hot put the palates in; 
fry them brown on both ſides, then pour out the 
fat, and put to them for ſauce ſome gravey, an 
anchovy, ſome nutmeg, a bit of butter rolled in 
flour, and ſome lemon-juice ; let it ſimmer about 


fifteen minutes, then diſh it up. Garniſh with 


lemon. 


A Leg of MuTTon à la Royale, | 
ET a leg of mutton, take off all the fat, 
ſkin, and ſhank bone, lard it with bacon, 
ſeaſon it with ſalt and pepper; put to it about 
three pounds of beef or leg of veal, lard it; have 
ready ſome butter boiling, flour your meat, and 
give 1t a colour in the butter, then take the meat 
out and put it into a pot, with ſome parſley, a 
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[70] 
bunch of ſweet herbs, an onion ſtuck with cloves, 
two or three blades of mace ; ſome whole pep. 

er, and three quarts of broth ; cover it, let it 
boil gently for near two hours; while it is boil- 
ing, ſplit a ſweetbread, cut it into four, and broil 
it, then take ſome truffles and morels ſtewed in 
a gill of gravey, a glaſs of red port, ſome muſh. 
rooms, catchup, and aſparagus-tops; botl theſe 
all together, then lay the mutton in the middle 
of the diſh, cut the veal or beef in ſlices, make 
a ridge round your mutton with the ſlices, and 
pour the ragoo over it; when the meat is taken 
out of the pot, ſkim all the fat off the gravey ; 
ftrain it, and add enough to the other to fill the 
Diſh. Let your garniſh be lemon. 


A Leg of MuTTon a la Haugotlt. 
F ; ANG it about twelve days in an airy place, 
then ſtuff it all over with cloves of garlick, 
rub it with pepper and falt ; roaſt it; put ſome 
red wine and good gravey in the diſh, and ſend 
it to table. 


To roaſt a Leg of MuTToN 01th Oyſters. 
AKE a leg of mutton that has been killed 
two or three days, ſtuff it all over with 
oyiters, and roaſt it. Garniſh with horſe-raddiſh, 


A Harrico of MuTToN. 
UT a neck or a loin of mutton into fix or 
ſeven pieces, ſtew it till it is quite tender; in 
the mean time put in ſome turnips and carrots cut 
like dice, two dozen of cheſnuts blanched, three 


lettuces cut ſmall, five or fix onions, a bunch of 
ſweet 


T A An. 


1 111 
ſweet herbs, pepper, ſalt, and two blades of mace; 
cover it, and let it ſtew an hour, then take off 
the fat and diſh it up. 

It is the beſt way to boil the roots ſeparate, 
becauſe carrots will take three times as much 
time as turnips; therefore ſome of the roots 
would boil to maſh, before the others were half 
done. | 
A Hind-Saddle of MuTTox à la Francois. 

AKE off the ſkin, lard it with bacon, 

ſeaſon it with ſalt, pepper, mace, cloves 
beat, ſweet herbs and nutmeg, young onions and 
parſley, all chopped fine; take a large gravey- 
pan, lay layers of bacon all over the bottom, and 
then layers of beef upon that, lay in the mutton, 
layers of bacon on the mutton, and a layer of 
beef on that, put in a pint of wine, and a ſuffi- 
cient quantity of gravey to ſtew it, put in two 
ſhallots, and a bay-leaf, cover it cloſe, if you have 
a cloſe pan, put fire over and under it, and ſtew 
it two hours; when done, take it out, ſtrew 
bread-crumbs on it, and put it into the oven to 
brown, or if you have no oven, before a fire; 
ſtrain the gravey it was ſtewed in, and boil it till 
there remains but juſt enough for ſauce, put the 
mutton in a diſh, pour the ſauce in, and ſerve 
It up. 


Corrrs à2 la Maintenon. 
* OUR cutlets being handſomely cut, beat 
them, ſeaſon them with pepper and ſalt, 
make a force-meat with veal, beef ſewet, ſweet 
herbs and ſpice, rolled in yolks of eggs, roll 
force-meat round each cutlet near the top of the 
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| (72] 
bone, then roll each cutlet in half a ſheet of but- 
tered writing-paper, dip the cutlets in melted 
butter, and theff in bread-crumbs, lay each cutlet 
a-croſs the middle of half a ſheet of paper, leav- 
ing about an inch of the bone out, then cloſe the 
two ends of your paper, and cut off the paper 
that is over. | 

Veal cutlets will take half an hour broiling 
mutton cutlets an hour. When they are enough, 
take the paper off, and lay them round in the 
dich, with the bone outwards. For ſauce have 
gravey thickened, ſhallots and elder vinegar, 


Berry a la Daube, 

ARD a buttock or rump of beef, fry it 
brown in butter, then put it into a pot 

Juit big enough ; put in ſome broth, pepper, ſalt, 
mace, cloves, and a bunch of ſweet herbs, ſtew 
it about four hours, till it is tender ; take a gill of 
gravey, two ſweetbreads cut in quarters, ſome 
truffles, morels, artichoke-bottoms, palates and 
muſhrooms, boil all together, lay your beef in 
the diſh; ſtrain the liquor into the ſauce, and 
boil all together. If not thick enough, roll a 
bit of butter in flour, and boil in if. Pour this 
over the beef. Take force-meat rolled in pieces 
about two inches long, dip them into batter 
made with eggs, and fry them brown ; cut ſome 
ſippets three-corner-ways, dip them in the egg- 
batter, and ftick them in the meat. Let the 
torce-meat be for garniſh. 


— 
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BE EF a la Mode in Pieces. 
UT a buttock of beef into pieces, of about 
two pounds each, lard them, fry them 
brown, put them into a pot juſt large enough to 
hold them, put in two quarts of broth, ſome 


| ſweet herb", and onion, cloves, mace, nutmeg, 


er and falt; when done, cover it, and ſtew 


| ittill tender, ſkim off the fat, put the meat in the 
# diſh, and ſtrain the ſauce over it. 


This diſh may be ſerved up either hot or cold, 
juſt as you like it. 
Bree a la Mode he French Way. 


UT ſome fat bacon, and ſome buttock of 
beef into little long pieces, then take a tea- 


ſpoonful of ſalt, half a tea- ſpoonful of beaten pep- 
per, the ſame quantity of beaten mace and nut- 
meg; mix all together, have your larding- pins 
ready, firſt dip the bacon in vinegar, then roll it 


in your ſpice, and lard your beef very thick and 
nice; put the meat into a pot with three onions, 
ſome lemon- peel, a bunch of herbs, and a gill 


| of vinegar ; cover it very cloſe, and ſet it over a 
| flow fire: when one ſide is enough, turn it, and 
cover it with the rind of the bacon; cover the 


pot cloſe again, and when it is quite tender, take 


{ tt up and lay it in your diſh, take off the fat from 
the gravey, and pour the gravey over the meat. 


Some cooks rub it with ſalt-petre over night, to 


give it a fine red colour. 
It will take at leaſt ſix or ſeven hours if the 


piece be pretty large. To make the ſauce very 
rich, boil ſome truffles and morels in good gra- 
vey 
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them up ſingle, roaſt them, and ſerve them up 
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Fey till they are tender, and add ſome muſhz 
rooms; mix all together with the gravey of the 
meat, and pour it over your beef. | 


= BEET OLIVES. 
\UT a rump of beef into ſteaks, lay on ſome 
veal force-meat, roll them, tie x Sion once 
round with a hard knot, dip them in egg, bread- 
crumbs, grated nutmeg, pepper and falt ; then 
roaſt them, have ſome good gravey thickened, 
ſome truffles, morels and muſhrooms ; boil all 

together, and put it into the diſh. 


. FHow to flew BEET STEAKS. 
FA ET ſome rump-ſteaks, pepper them, alt 
them, put them in a ſtew-pan with half 
a pint of water, a blade of mace, two cloves, a 
bunch of ſweet herbs, an anchovy, a bit of but- 
ter rolled in flour, an onion, a glaſs of white 
wine ; cover them, let them ſtew gently till ten- 
der, then take them out, flour them, fry them in 
butter, and pour away the fat, ſtrain the ſauce 
they were ſtewed in, and pour into the pan; toſs 
it all up together till the ſauce is quite hot and 
thick. If you like it, you may add a quarter of 
a pint of oyſters. Lay the ſteaks into the diſh, 
and pour the ſauce on them. Garniſh with any 
fort of pickle. 
| | VEAL OL1ves. 
UT fome ſlices of veal on ſome ſlices of fat 
bacon of the ſame ſize, and a ſlice of well 
ſeaſoned force-meat upon the veal, then roll 


with ſtewed forrel. 
be A pretty 


3 

A pretty Side-Diſb of BEEF. 
AKE a tender piece of beef, roaſt it, lay 
fat bacon over it, roll it in paper, baſte it, 
and when roaſted cut about two pounds in thin 
lices, lay them in a ſtew- pan, and take five or 
| fix cucumbers, peel them, chop them ſmall, put 
to them pepper and falt, ſtew them in butter 
for about ten minutes, then drain out the but- 
ter, ſhake ſome flour over them; toſs them up, 
pour in half a pint of gravey, ſtew them till 
they are thick, and diſh them up. 
. How to dreſs a FILLET of BEEF, 
UT the inſide of a ſurloin from the bone, 
grate ſome nutmeg over it, ſome bread- 
& crumbs, pepper, ſalt, lemon- peel, thyme, parſ- 
ley ſhred ſmall, and roll it up tight; tie it round 
with a packthread, roaſt it, put a quart of milk 
and four ounces of butter into the dripping- pan 
and baſte it; when it is enough, take it up, un- 
tie it, leaving a little ſcewer in it to keep it to- 
gether, have gravey in the diſh, and ſweet ſauce 
in a cup. Some cooks baſte it with butter only, 


and others with red port and butter. 
N. B. You may lard it with bacon, ſeaſon'd 


with ſweet-herbs and ſpices. 
BEEF-STEARsV»s rolled. 


B EAT about two pounds of beef-ſteaks, 


flat them with a cleaver, and make the fol- 

| lowing force-meat: beat a pound of veal in a 
mortar, the fleſh of a large fowl cut ſmall, fix 
ounces of cold ham chopped ſmall, the kidney- 
fat of a loin of veal chopped ſmall, a ſweetbread 


cut in ſmall pieces, ſome truffles and morels 
| ſtewed 
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ſtewed and then cut ſmall, ſome parſley, the 
yolks of ſome eggs, ſome thyme, a nutmeg 
grated, ſome lemon- peel cut fine, pepper, falt, 
and half a pint of cream : mix all together, lay 
it on your ſteaks, roll them up firm, and put a 
little ſkewer into them, put them into the ſtew. 
pan, and fry them brown ; then pour the fat 
out, and put in two ſpoonfuls of red wine, a pint 
of good frycd gravey, a ſpoonful of catchup, and 
2 few muſhrooms, let them ſtew fifteen minutes, 
Take up the ſteaks, cut them into two, lay the 
cut ſide uppermoſt, and pour the ſauce over it. 
Let your garniſh be lemon. 

Note, Before you put the force-meat into the 
beef, you are to ſtir it all together over a ſlow 
fire for eight or ten minutes. 

To flew a RU of Bets. 

OIL it half enough, then take it up, peel 

off the ſkin : take pepper, ſalt, beaten mace, 

nutmeg, parſley, thyme, ſweet-marjoram, win- 

ter-ſavoury, all chopped fine and mixt, and ſtuff 

part of it in holes which muſt be made in the fat 

and lean, and ſpread the reſt over it, with the 

yolks of two eggs; fave the gravey that runs out, 

put to it a pint of red wine, put the meat into a 

deep pan, pour the liquor in, cover it, and bake 

it two hours, then put it into the diſh, and pour 
the liquor over it. 

Portugal BEE F. 

AKE the bone from a rump of beef, 

cut the meat a-croſs, flour it, try the thin 

part brown, and ſtuff the thick end with ſewet, 

boild cheſnuts, an onion, an anchovy, and 


pepper. 
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1771 
pepper. Stew it in ſtrong broth, and when ten- 
der lay the fry'd and ftew'd meat both together 
in your diſh, cut the fry'd meat in two and lay 
half on each ſide the ſtew'd, ſtrain the gravey it 
was ſtewd in, put to it ſome pickled gerkins 
| chopp'd, and boil'd cheſnuts, thicken it with 
# ſome burnt butter, let it boil a minute or two, 
| alt it, and pour it over the meat. Garniſh your 
diſh with lemon. | 
To flew a Rump or Briſcuit of BErr, à la 
rangois. 
UT a rump of beef, into a pot, cover it 


let it ſtew two hours, but if a briſcuit three hours 
and an half. Skim it, then cut the meat with 
a knife, that the thin gravey may run out, put in 
ſome beaten pepper, ſalt, cloves, three blades of 
mace beat fine, five or ſix onions ſliced, and half 
a pint of red port, cover it, let it ſtew about an 
hour, then put in two ſpoonfuls of chopp'd ca- 
pers, two Condit of verjuice, and the ſame 
quantity of vinegar : boil five or fix cabbage let- 
| tuces in water, then put them in a pot, with a 
| pint of good gravey, let all ſtew half an hour, 
| ikim the fat off, lay the meat into the diſh, and 
pour the reſt over it, have ready ſome pieces of 
bread cut three ſquare and fry'd criſp, ſtick 
them about the meat, and garniſh them. 


1 Beer Royal. 
T AK E a rump or ſurloin of beef, bone it, 
beat it, lard it, ſeaſon it with pepper, ſalt, 
cloves, mace, and nutmeg, all beat fine, ſome le- 
mon- 


with water, put on the cover, if a rump, 
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- 78] | 
lemon-peelcut ſmall, and ſome ſweet herbs; mean 
while make a ſtrong broth of the bones, take a 
bit of butter with a little flour, brown it, put 
in the beef, keep turning it till it is brown, then 
ſtrain the broth, put all together into a pot, put 
in a bay-leaf, ſome truffles, and ox palates cut 
ſmall. Cover it, and let it ſtew till tender, take 
out the beef, ſkim the fat off, pour in a pint of 
red wine, ſome fry'd oyſters, an anchovy, and 
ſome gerkins ſhred ſmall ; boill all together, put 
in the beef to warm, thicken your ſauce with 
butter rolled in flour. Put your meat in the 


diſh, the ſauce over it, and ſend it to table. This 
is a good diſh either cold or hot. 


A Toxncus and Upper forced. 

OIL your tongue and udder two hours, 
blanch the tongue, ſtick it with cloves; 

raiſe the udder, and fill it with veal force-meat: 
firſt waſh the inſide with the yolk of an egg, then 
put in the force-meat, and tie the ends cloſe, and 
put them in an oven; when enough, have gra- 
vey in the diſh, and ſweet ſauce in a cup. Some 
cooks roaſt them, and baſte them with butter; 
but I think they are beſt done in an oven. 


AMuTTon Haſh. 

A it in little thin bits, ſtrew flour over it, 
have ready a little gravey, that onion, ſweet 
herbs, pepper and ſalt, have been boiled in; ſtrain 
it, put in your meat, with ſome butter rolled in 
flour and ſome falt, a ſhallot cut fine, a few ca- 
pers and gerkins chopped fine, and a blade of 
mace : toſs all together for a minute or two, 
* have 
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179.1 
have ready ſome toaſted ſippets, lay them round 
the diſh, and pour in your haſh. Garniſh with 
horſe-raddiſh and pickles. | 
Be ſure not to let your haſh boil, 


To dreſs Pics PETTY-Tors. 

AKE your petty-toes, put them into a fauce- 
; pan, with about half a pint of water, a blade 
# of mace, ſome whole pepper, an onionand a bunch 
of ſweet herbs. Boil them about five minutes, then 
take out the liver, lights, heart, and mince them, 
| grate ſome nutmeg, and ſhake ſome flour over 
them; let the feet boil till tender, then take them 
out and ftrain the liquor, put all together with 
a little ſalt and a bit of butter; ſhake the ſauce- 
pan frequently, let it ſimmer five minutes, lay 
| ſome toaſted ſippets round the diſh, andthe mince- 
meat and ſauce in the middle, and the petty-toes 
ſplit round it. You may add ſome vinegar or 
lemon juice. 


To roaſt a LRG of MuTToN with OysTERS. 

| T AKE a leg of mutton, ſtuff it with mut- 
ton ſewet, ſalt, pepper, nutmeg, and the 
| yolks of eggs; then roaſt it, ſtick it with cloves, 
and when half done cut off ſome of the under- 
part of the fleſhy end in ſmall pieces, then put 
them into a ſauce- pan with a pint of oyſters and 


their liquor, ſome ſalt, mace, and about a pint of 


hot water; ſtew them till the liquor is reduced 
to half the quantity, then put in ſome butter 
rolled in flour, ſhake all together, and when the 


mutton 1s done take it up ; pour this ſauce over it, 
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" To fluff a SHOULDER or LEG of Mur rox. 
RATE ſome bread, take ſome beef-ſewet, 
three yolks of hard eggs, ſome anchovies, 
onion, pepper and ſalt, winter-ſavoury and thyme, 
twelve oyſters, grate ſome nutmeg ; mix all to- 
ether, ſhred them, work them up with raw 
eggs like a paſte, ſtuff the mutton in what part 
you think proper, then roaſt it: let your ſauce be 
oyſter liquor, ſome red wine, one anchovy, a little 
nutmeg, part of an onion, and ſome oyſters; 
ſtew all together, then take out the onion, then 
ur your ſauce under your mutton, and ſend 


it to table. Let horſe-radiſh be your garniſh, 


SHEEPS RUMPSs with RICE. 

UT five or fix rumps into a ſtew-pan, fill it 

with mutton gravey, ſtew them about two 
hours, take them up and ſet them by to cool, 
then put into the liquor two ounces of rice, 2 
blade or two of mace, an onion ſtuck with cloves, 
and let it boil till the rice is thick ; ſtir it often 
that it don't ſtick to the bottom : mean while 
take a Aer pas put ſome butter into it, beat 
ſome yolks of eggs, dip your rumps in it, and 
then in crumbs of bread with nutmeg, lemon- 
peel, and thyme in it, fry them in the butter of 
a fine brown, then take them out, lay them in a 
difh to drain, pour out all the fat, and toſs in the 
rice into that pan; ſtir it all together, then put 
the rice into the diſh, put the rumps round upon 
the rice, have ready three or four eggs boiled 
hard, and cut into quarters, lay them round the 


diſh, and put ſome fryed parſley between _ 
0 


— — 


[81 ] 
To bake Lams and Rice. my” 
OAST a loin and neck of lamb till it is 
half enough; then take it up, and cut it 
into ſteaks, then put half a pound of rice into a 
quart of gravey, with two blades of mace and 


# ſome nutmeg. Let it ſtand over a flow fire till 


the rice be thickiſh; then take it off, fir in 


| twelve ounces of butter, and then the yolks of 
fix eggs beat fine; then butter a diſh «f over, 


put ſome pepper and ſalt upon your ſteaks, 


| dip them in melted butter, lay them in the diſh, 
pour the gravey over them which comes from 


them, and then the rice, bear the yolks of three 
or four eggs and pour all over, and then let it be 


: pat in the oven. Leſs than three quarters of an 


our will do it. 

Baked MuTTow Cnops. 
UT a neck or a loin of mutton into ſteaks, 
put ſome ſalt and pepper on it, butter the 


| diſh and lay your ſteaks in it; then take a quart 
| of milk, fix eggs beat fine, and a ſmall quantity 


of flour, put in a little beaten ginger and ſome 
ſalt. Pour this over the ſteaks, and tend it to the 
oven. It will take about half an hour's baking. 


C 


A forced Les of Lams. 
UT a 5 flit on the back: ſide of a leg of 
lamb; then chop the meat {mall wich eight 


bunces of beef ſewet, ſome marroy, oyſters, an an- 


chovy, an onion, ſome ſweet. herbs, lemon: peel, 
and mace and nutmeg ; beat all theſe together 
in a mortar, put it in the flit you cut, and ſtuff 


it up in the ſame form it was before, ſew it up, 
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. 
rub it over with the yolks of eggs, ſpit it, flour 
it, lay it to the fire and baſte it with butter. It 
will take about an hour. 


A Loix of Lams fryed. 

AKE a loin of lamb, cut it into thin ſteaks, 

put pepper, ſalt, and nutmeg on them, 

and fry them in freſh butter ; when they are done 
enough, take them out, lay them in a diſh, and 
ſet them before the fire, then pour out the but- 
ter, ſhake ſome flour in the pan, pour in a gill 
of boiling water, and put in a bit of butter; 
ſhake all together, let it have a boil or two, pour 
it over the ſteaks and ſend it to table. A loin of 


mutton may be done the ſame way, but you 


ſhould add ſome walnut-pickle to the ſauce, 


Another Way. 

EAT the ſteaks with a rolling-pin, fry 

them in freſh butter, then pour the butter 
out, and put in half a pint of ale, ſeaſon them 
with a little ſalt, and cover them; when they are 
enough, take them out of the pan, lay them in 
a plate, put them before the fire and pour all ont 
of the pan into a baſon; then put in half a pint 
of white wine, ſome capers, the yolks of two eggs 
beat with ſome nutmeg and falt, put to this the 
liquor they were fryed in, and keep ſtirring it til 
it is thick, then put in the lamb, ſhake the pan 
for a minute or two, lay the ſteaks in the diſh, 


pour the ſauce over them. Garniſh with lemon 
and criſp'd parſley, | | | 


A Ragoo 
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; [ 83 ] 
A Ragoo of LAMB. 
ET a fore-quarter of lamb, cut off the 
knuckle-bone, lard it, flour it, fry it of a 
fine brown, and then put it into a ſtew-pan ; put 
to it a quart of broth, a bunch of herbs, ſome 
= mace, cloves and whole pepper; cover it and let 
it ſtew half an hour, pour the liquor all out, ſtrain 
it. Take half a pint of oyſters, flour them, fry 
them brown, drain out the fat you fryed them 
in, ſkim the fat off the gravey, then pour it into 
the oyſters, put in an anchovy, and a gill of red 
vine; boil all together till there remains enough 
for ſauce, add ſome pickled muſhrooms or ſome 
E lemon-juice, or both. Lay your lamb in the diſh, 
and pour the ſauce over it. Let your garniſh be 
© lemon: 


BEEF a la Braiſe. 

E T a large lice of beef three inches thick, 
molt lean, from the buttock, or elſewhere ; 
ſtew it with water, and a glaſs of white wine, ſea- 
ſoned with ſalt, pepper, coves, a faggot of herbs, 
| and a bay leaf; let it boil till moſt of the liquor 
is boiled away; then ſet it a cooling, and when 
it is cold, ſerve it up, with ſlices of lemon, and a 
| little vinegar. 


How to boil a Le of MuTToN le VENISON. 

| 0 UT a leg of mutton veniſon- faſhion, ſtrew 
| flour on a cloth and put it in the cloth ; 
| have ready two or three cauliflowers boiled, pull- 
ed into little ſprigs, ſtewed in a ſauce-pan with 
butter and ſome falt and pepper; then put ſome 


picked ſpinach into a fauce-pan with ſome alt ; 
G 2 | of 
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cover it and let it ſtew for a ſhort time; then 
drain the liquor and pour in a gill of gravey, a 
bit of butter rolled in flour, ſome pepper and 
falt; when it is enough, lay the ſpinach in the 
diſh, the mutton in the middle and the cauli- 
flower over it, then take the butter the cauli- 
flower was ſtewed in and pour it over all. 


How to bor] a NECK or HAuxch of VENts0Nw. 
FT E R laying it in ſalt for a week, bol 
it in a cloth well floured. Make your 
ſauce as follows. Boil ſome cauliflowers, put 
the little ſprigs into milk and water, turnips cut 
into dice, fine white cabbage and ſome beet. 
root cut into long narrow pieces. Lay a fprig 
of cauliflower with ſome cream, butter, and ſome 
of the turnips maſhed ; boil your cabbage ; then 
beat it in a ſauce- pan with ſome ſalt and butter 
lay that by the cauliflower, the turnips by that, 
and the cabbage by the turnips, and ſo on till you 
have filled the diſh. Lay the beet- root here and 
there by way of ornament. 
N. B. In boiling of veniſon, allow fifteen mi- 
nutes to every pound. = 
A leg of mutton cut veniſon faſhion may be 
boiled in the ſame manner. 


To dreſs VEAL a la Bourgoiſe. 

UT ſome veal into pretty thick ſlices, lard 
them, ſeaſon them with ſalt, pepper, beaten 
mace, cloves, nutmeg and chopp'd parſley, then 
cover the bottom of a ſtew pan with flices of 
fat bacon, lay the veal on them, cover it, ſet it 
over a flow fire for about ten minutes juſt to make 
It 


[8s] 

it hot, then ſtir up your fire to make it broil and 
S brown your veal on both ſides, then ſhake ſome 
flour on it, pour in a quart of broth or gravey, 
cover it and let it ſtew gently till enough: when 
enough, take out the ſlices of bacon, ſkim the 
fat off and beat up the yolks of three or four eggs 
with ſome of the gravey ; mix it all together and 
E ſtrain it, then ſtir it till it is thick and ſmooth, 
take it up, place yaur meat in the diſh, pour the 
fauce over it and garniſh with lemon. 


- Leo of VEAL and BACON. 

> AK E ſome veal, lard it all over with ba- 
I con and lemon peel, boil it with a bit of 
$ bacon ; when enough take it up, ſlice the bacon 
and have ready ſome pepper and dry'd ſage rub'd 
| fine, rub it over the bacon, lay the veal in the diſh 
and the bacon round it, ſtrew it with fry'd parſley, 
| and make the following ſauce ; pound two hand- 
| fuls of ſorrel in a mortar and ſqueeze out the 
— put it into a ſauce- pan with ſome melted 
| butter, ſugar and lemon juice or vinegar. 


To force CALF's TonGUEs. 

UT a hole in the tongue with a ſmall knife, 
| at the throat-end, then thruſt your finger 
in the whole length, making, as it were, a gut, 
don't break the ſkin, then make a force- meat of 
veal, ſome boiled ham, muſhrooms, parſley, cloves, 
pepper, ſalt, nutmeg, a bit of beef - ſewet, a little 
bread ſoaked in cream, and the yolks of three or 
four eggs: harſh all theſe ingredients together, 
and pound them in a mortar; then farce the 
tongues, and ſet them to ſtew ; when they are a- 

| 3 ne bout 


86591] 
bout half ſerved, put in a ladieful of gravey; 
ſerve them with a ragoo of veal ſweet-breads. 
Bombarded VE AL. 
UT a fillet of veal in five or fix pieces a- 
bout an inch and a halt thick, round them 
up a little, then lard them on the round fide with 
little pieces of bacon, have ready as many ſheeps 
tongues as you have pieces of veal boiled and 
blanched, lard them with little bits of lemon- 
peel; and make a well-ſeaſon'd force-meat of 
bacon, veal, ham, beef ſewet and an anchovy beat 
well; make another tender force-meat of veal, 
beef ſewet, muſhrooms, ſpinach, parſley, thyme, 
ſweet marjoram, winter ſavory, and green onions, 
Seaſon with ſome pepper, ſalt and mace ; beat it 
well, make a round ball of the other force-meat 
and ſtuff in the middle of this, roll it up in a veal 
caul that has been firſt rubb'd with the yolk of 
an egg, and bake it; what is left, tie up in the 
ſhape of a Bolognia ſauſage and boil it ; put the 
larded veel into a ſtew-pan with ſome good gravey, 
and when it is done enough skim off the fat, put 
in ſome truffles, morels and muſhrooms. When 
your force-meat is baked enough, lay it in the 
middle, the veal round it, and the tongues fryd 
and lay'd between, the boil'd cut into ſlices and 
fry'd, and throw all over. Pour on them the 
ſauce. Garniſh with lemon. | 


V BALROLLS. 
AY ſome ſlices of veal on ſome ſlices of 
bacon of the ſame ſize, then lay a green 
force-meat on that ; then roll them, tie them - 
ro 
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1871 
roaſt them. Rub them with the yolks of eggs, 
flour them and baſte them with butter. When 
they are enough, lay them in a diſh and have 
ready ſome gravey, morels, truffles and muſh- 
rooms. Garniſh with lemon. 


- CHITTERLINGS à la Braiſe. 
"FAKE a calf's nut, cut it in long thin ſlices, 

with ſome bacon, ham, and the fleſh of 
fowls cut in the ſame manner. Put all tdgether 
in a ſtew- pan, with ſome pepper, ſalt, 1weet- 
herbs and ſpice ; then fill the guts with your 
flices, having firſt cleanſed them : then take ſome 
veal and bacon, cut it in flices, ſeaſon them with 
falt, pepper, an onion and a bay-leaf, then lay 
another layer of veal and bacon over them; then 
put to them a pint of wine, ſet it on the fire, 


cover it and let it ſtew ſoftly ; then broil the chit- 


i terlings on a buttered ſheet of white paper. 


» 


VEAL SWEET-BREADS à la Dauphin. 
AK E three or four ſweet-breads, cut a 
hole in each in order to ſtuff it with force- 

meat, and make your force-meat thus. Take the 

fleſh of a large fowl, and half a pound of ham 
cut them fine and beat them in a mortar, 
with an anchovy, ſome lemon-peel, nutmeg, 


thyme and parſley ; mix theſe with the yolk of 


an egg, fill your ſweet-breads with it and faſten 
them with little ſcewers; then lay ſome layers of fat 
bacon at the bottom of the ſtew-pan, put on them 
ſome ſalt, pepper, mace, cloves, ſweet-herbs and 
a ſliced onion ; then lay ſome thin ſlices of veal 
on that, and your ſweet-breads oyer all ; cover it, 
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ſet in a gentle. fire for about ten minutes, and 
then pour in about a quart of boiling water or 
broth : cover it and ſtew it gently for an hour, 
then take out the ſweet-breads, keep them hot, 
ſtrain the gravey, ſkin the fat off, boil it till it is 
reduced to about half a pint, then put the ſweet- 
breads in again and let them ſtew about three 
minutes in the gravey ; then take them up, put 
them in the diſh and pour the gravey over them, 
Let your garniſh be lemon. 

N. B. There are various methods of dreſſing 
ſweet-breads : ſome cooks lard them with thin 
flices of bacon and roaſt them ; others cut them 
in thin flices, flour them and fry them. Serve 
them up with criſp'd parſley, and either gravey 
or butter. Theſe ſhould alſo be garnithed with 
lemon. 

Scoren Col rops larded. 
UT a fillet of veal in thin ſlices, take the 
fat and {kin off, lard the lean with bacon, 
fry them of a nice brown, then lay them in a 
diſh, and keep them hot till you are ready to 
diſh, then pour the butter out, then melt four 
ounces of butter in the pan and put to it an hand- 
ful of flour; continue ſtirring it till it is brown, 
then put in three pints of gravey, a bunch of 
ſweet-herbs and an onion; take the onion, ſweet- 
herbs and gravey out again quickly; then put in 
ſome fryed force- meat balls, and ſome muſh- 
rooms; ſtir all together for a "wy minutes, pour 
it over the collops and then ſerve it up. Garniſh 
with lemon, | 

Don't 


[ 8g] 
Don't put your collops to boil at all, as ſome 
ignorant cooks do, ſor that makes them eat very 


© hard and tough. 


. a 

1 Scoren CorLrops white. 

LICE your veal thin, lard it with bacon ; 
O ſeaſon with mace, cloves, pepper, ſalt, nut- 
meg, ſwee-herbs and grated bread. Take the 
E knuckle and ſtew it in a very ſmall quantity of 
© liquor, with ſome ſweet-herbs, white Pepper, 
three or four cloves, and a blade of mace ; then 
E ſtew your cutlets in about a pint of the broth, 
add to it about a gill of white wine, a bit of but- 
ter rolled in flour, ſome muſhrooms and a pill of 
cream. Stir them together till it is pretty thick, 
and then diſh it up. Garniſh with lemon. 


To roaſt a Carr's HEAD with OvSTERS. 
UT it in two as for boiling ; take out the 
brains, and the tongue, barboil them, blanch 
the tongue, and mince them with a little ſage, 
beef ſewet or marrow, and a few oyſters ; add to 
| theſe the yolks of four or five eggs beaten, ſalt, 
| pepper, ginger, nutmeg, and grated bread : then 
| parboil the head, and having dry'd it with a 
| cloth, fill the ſcull and the mouth with the above 
ingredients ; then ſtuff it with oyſters, and faſten 
it to the ſpit : as it roaſts preſerve the gravey, to 
which put ſome white wine, a little nutmeg, a 
few oyſters and ſweet herbs minced ; ſet theſe 
over a chafing-diſh of coals or a flow fire, put in 
ſome butter, the juice of a lemon and a little falt ; 
beat it up thick, and when the head is diſh'd, 
pour in it this ſauce, and ſerve it. 7 
9 


rr my — 4 
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To botl a Carr's Heap. 
AKE out the bones, then have in readineſß 
palates boiled tender, yolks of hard eggs, 
oyſters ſcalded, and forc'd meat: ſtuff all this in- 
to your head; and tie it up cloſe in a cloth, bail it 
three hours, make a ſtrong gravey for ſauce, and 
garniſh with fry'd bacon.” | 

To haſh a Carr's Hran. 

OIL a calf's head till the meat is near 
enough for cating, take it up, and cut it 
into thin ſlices; then put to it half a pint of 
white wine, and three quarters of a pint of gra- 
vey ; put to this liquor two anchovies, half a nut- 
meg, a little mace, and a ſmall onion ſtuck with | 
cloves ; | boil this up in the liquor a quarter of an 
hour, then ſtrain it, and let it boil gently again; 
then put in your meat, with a little ſalt and ſome 
lemon peel ſhred fine, and let it ſtew a little: mix 
the brains with yolks of eggs, and fry them for 
garniſh ; when your head is ready, ſhake in a bit 

of butter, and ſerve it up. | 

Or1ves of VEarL, a la France. 

AKE two pounds of veal, it matters not 
which joint, ſome marrow, ſome muſh- 
rooms, two anchovies, the: yolks of two hard 
eggs, ſome oyſters, thyme, parſley, marjorum, 
ſpinach, lemon-peel, pepper, ſalt, nutmeg and 
mace beat fine. Lay a layer of bacon on a veal- 
caul, and then a layer of the ingredients on that, 
then another layer of the bacon, and another 


layer of the ingredients, roll it in the caul and 


roaſt it. An hour will do it. When it is enough, 
cut it into ſlices, lay it in the diſh and pour gra- 
vey over it. Garniſh with lemon. N. B. You 
may bake it or roalt it, juſt as you think proper. 
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To make VEAL: BLAKETIII Ir. 
AVING roaſted a fillet of veal, and cut 


off the ſkin, cut it into ſmall thin pieces. 
Put ſome butter in a ſtew- pan, chop ſome onions 
and put into it, fry them a little, then ſhake in a 
little flour, ſtir it, and put in ſome broth and a 
bunch of ſweet-herbs ; ſeaſon it properly with 
ſpice, then put in your veal, the yolks of about 


two eggs beat up with cream, ſome nutmeg, a 


O 


& ſhallot, chopped parſley, grated lemon-peel and 


1 
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lemon: juice. Continue ſtirring it one way, and 


when enough, diſh it up. 

A Savoury Diſh of Vear. 
AKE a leg of veal, cut large collops from 

it, dith them in the yolks of eggs; ſeaſon 

them with mace, cloves, nutmeg, and pepper 

beaten fine. Then make a force-meat thus: 


take ſome of your veal, ſome beef-ſewet, chop- 
ped oyſters, ſweet-herbs ſhred fine, cloves, mace, 


„ * * 


nutmeg and pepper; ſtrew it over your collops, 
roll them and tie them up, ſcewer them and 
roaſt them : add a raw egg or two to the reſt of 
your force-meat, make it into balls, fry them, 
and put them into the diſh with the meat when 
roaſted, Make the ſauce with a little ſtrong 
broth, an anchovy, ſome white wine, 'a ſhallot 
and ſome ſpice ; * it, thicken it with a bit of 
butter rolled in flour: lay the meat in the diſh 


and pour the ſauce in. Garniſh with lemon. 


Flow to roaſt a HAM or Gammon. 
AKE a ham or gammon, cut the rind 
off, lay it in warm water for three or four 
hours, then take it out and lay it in a pan, pour 
a quart 
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a quart of canary over it, and let it lye to ſteep in 
it a whole day. When you roaſt it put ſome 
whole pepper over the fat part, pour the canary 
you ſteep'd it in into the dripping-pan and baſte 
with it. When it is enough, pull off the paper, 
ſtew ſome bread crumbs and ſhred parſley over 
it. Roaſt it by a flow fire. If ſerv'd up hot 
_ with raſpings of bread, if cold with green 
ey. | 

b Carr's ChirrERLINOS or Andouilles. 
| "FAKE: ſome of the biggeſt calf's guts, cleanſe 

them, cut them in pieces proportionable to 
the length of the puddings you defign to make, | 
and tie one end of theſe pieces, then take ſome 
bacon, with a calf's udder, and caldron blanched, 
and cut in dice or ſlices; then put them in a 
New-pan, and ſeaſon with fine ſpice pounded, a 
_bay-leaf, ſome ſalt, pepper, ſhallot cut ſmall, 
and about half a pint of cream; toſs it up, then 
take off the pan, and thicken your mixture with 
four or five yolks of eggs, and ſome crumbs of 
"bread ; then fill up your chitterlings with the 
ſtuffing, keep it warm, then tie the other end 
with pack-thread, blanch and boil them like hog's 
chitterlings, let them grow cold in their own li- 
quor. Before you ſerve them up, boil them o- 
ver a moderate fire, and ferve them up pretty 
hot. This ſort of andouilles, or puddings, muſt 


be made in ſummer, when hogs are ſeldom 
killed. 
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| A P16 a la Braiſe. 
MI KE your jelly as follows ; take three 
a ounces of iſing-glaſs, a pint of rheniſh, 
. blade of mace, and ſome ſliced herbs, Clari- 
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fy with eggs. Place your pig in a machine, 
pour the jelly over it, and when cold turn it 


out. : 
A SHOULDER of VEAL à la Piemontoiſe. 


AVING a ſhoulder of veal, take off the 
| ſkin, that it may hang at one end, then 
lard the meat with bacon and ham, ſeaſon it 
with pepper, ſalt, mace, ſweet-herbs, and lard 


the ſhoulder of veal with it; cover it again with 
the ſkin, ſtew it with gravey and take it up when 


n 


it is tender, then take ſorrel and lettuce pick d 
and waſh'd clean, chop it very well, put it over 
the fire in a ſtew- pan with a little butter, chopp- 


ed parſley, onions, and muſhrooms. The herbs 


being ſtewed tender, put to it ſome of the liquor, 


bits of ham, and ſweet-breads, cut in dice. 


Stew it all together a little while, then lift up the 


& 1kin, put ſome of the ſweet-herbs under and over 
it again, wet it with melted butter, and ſtrew o- 


ver it ſome parmeſan : give it a colour in the o- 
ven, and ſerve it hot. It you have not parmeſan, 
bread-crumbs will do. 
To dreſs @ Pia au Pere-douillet. 

| AV IN G cut off the head, cut the pig in 
quarters; lard them with bacon : lay a 
layer of fat bacon in the bottom of a kettle ; up- 
on them place the quarters of the pig, and the 
head in the middle of them; ſeaſon it with 


| cloves, nutmeg, mace, and cinamon, bay-leaf, 
| falt, pepper, one rocambole, a fliced onion, and 
lemon, carrots, parſnips, parſley and cives, then 


lay another layer of bacon; cover it, and ſet it 
over a ſtove; when it begins to ſtick, as when 
you 


— 
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vou make veal-gravey, moiſten it with good 
broth, but take care to keep it from browning, 
. ur in a bottle of white-wine, and ſtew your pi 
"i in it gently about an hour; when it is enough, 
5 take it off the fire, and if you would ſerve it 
cold, let it ſtand 'till it is cold in its own li- 

quor; then take it out and drain it well, wipe i 
with a linnen cloth to make it as white as you 
can, and ſerve it in a diſh, the head in the mid. 
dle, the four quarters round it, and garniſh with 
parſley. If you would have it hot, whilſt your 
ig is ſtewing in the wine, take the firſt grave 
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it was ſtew'd in and ſtrain it, ſkim off all the fat, 


then take a ſweet-bread cut into five or ſix 1lices, 
ſome truffles; morels, and muſhrooms ; ſtew all 
together till they are, enough, thicken it with 
the yolks of two eggs, or a piece of butter roll 
ed in flour, and when your pig is enough take it 
out, and lay it in your diſh, and put the wine it 
was ſtew'd in into the ragoo ; then pour all over 


the pig. Garniſh with lemon, 


A P16 Metelot. 
8 CAL D and gut your pig, and cut off the 
| head and petty-toes, then cut your pig in 
four quarters, put them with the head and toes 
in cold water: cover the bottom of a ſtew-pan 
with flices of bacon, and place over them the 
ſaid quarters with the petty-toes, and the head 
cut in two, ſeaſon the whole with ſalt, pepper, 
thyme, bay-leaves, an onion cut in ſlices with 
a bottle of white-wine ; lay over more ſlices of 
bacon, put over it a little water, let it boil. 


Take 


1 95] 

Take two large eels, ſkin, gut and waſh them; 
cut them into pieces five or ſix inches long, and 
when your pig is half boiled, put in it your eels; 
then boil a dozen of large craw-fith, cut off the 
claws and take off the ſhells of the tails. 
When your pig and eels are enough, lay firſt 
| your pig with the petty- toes round it into the diſh 
you deſign to ſerve them up in; then place over 
them your cels and crawfiſh, and take the liquor 
they were boiled in, ſkim off all the fat, then 
add to it half a pint of ſtrong gravey thickened 
Z with a little piece of burnt butter and pour over 
it; fry the brains and lay round the diſh. The 
head may be eat hot, or it will make a pretty diſh 
cold. This is a pretty firſt courſe. 
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4 To bro] PoRK STEAKS. 

J # þ AKE a loin of pork, cut off the ſkin, and 
5 ſome of the fat; then cut off the ſteaks 
very thin, and beat them with your cleaver, as 
broad and as thin as you can: ſeaſon them with 
| falt and ſage ſhred fine; then lay them on your 
| gridiron, and ſeaſon the other fide : let your ſauce 
be drawn butter, vinegar, and muſtard ; when 
they are ready diſh them up, and put the ſauce 

cover them. 
N Another May. 

5 AKE a loin, or neck of pork, cut off the 
6 kin, and cut it into cutlets, ſeaſon them 
with ſage, parſley, and thvme cut ſmall, pepper 
and ſalt, and crumbs of bread; mince all together, 
and broil them: ſauce them with muſtard, butter, 
_ vinegar, and gravey; ſo ſerve them away 
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To dreſs a Pio lite à Fat Lamb. A 
UT off the pig's head, ſlit and truſs hin 
up like a lamb ; when he is {lit through 
the middle and skinned, parboil him a little 
then throw ſome parſley over him, roaſt it and 
drudge it. Let your ſauce be half a pound «i 
butter and a pint of cream, ſtirred all together 
till it is ſmooth 3 then pour it over, and ſend i 


Ws: [ht 
To Stuff a Caine of Pork. 
AKE a ſtuffing of the fat leaf of pork 
parſley; apples, thyme, ſage, eggs, crumb 
of bread, ſeaſon it with pepper, ſalt, ſhallot, af 
nutmeg, and ſtuff it thick; then roaſt it gently, 
and when it is about a quarter roaſted, cut thx 
skin in ſlips, and make your ſauce with apple, 
lemon-peel, two or three cloves, and a blade d 
mace ; ſweeten it with ſugar, put fotne buttery 
it, and have muſtard in a cup. 


Luv to roaſt T RIPE: | 
UT it into oblong pieces; make a foro 
meet of bread-crumbs, nutmeg, ſalt, per 
per; lemon-peel, ſweet herbs; and the yolk: dM 
eggs mixed all together, ſpread it on the fat 0 
of half your tripe; and lay the other fat ſide neuf 
it; then roll it lightly, and tie it with packthread;Þ 
ſpit it, roaſt it, and baſte it with butter; when M - 
is enough lay it in your diſh and make your ſaucy 
as follows, Melt ſome butter, and add to it wh 
dropt from the tripe, with muſtard and Jemor- 
juice. Boil it together and let your garniſh bt 
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CHAP. VIL 
OF POULTRY 


; A Fow Ala Braiſe. 

; HEN you have pick'd and gutted a fowl, 
| truſs the legs the inſide of the belly, and 
© lard it with bacon, of the bigneſs of the half of 
Ja ſmall finger; ſeaſon it with pepper and ſalt, 
W ſweet herbs, and fine ſpices, then lard your fowl, 
and bind it with packthread ; take a deep ſtew- 
pan, and put in it a layer of bacon and then 
Ja layer of veal, then put your fowls into it, ſea- 
ſoned with pepper and falt, thyme, bay-leaves, 
Jonions and a crumb of garlick ; continue to co- 
ver it with ſlices of bacon and veal, and moiſten 
Fit with a glaſs of wine, and one or two ladles full 
of broth ; ſtew it, fire under and over; being 
done, diſh it up, put a minced fauce over it, or 

a ragoo of ſweet-breads of veal, cocks-combs, 
WW truffles and morels : all which depends on the 
fancy of the cook, if it hath only a good taſte ; 
: then ſerve it up hot for an entry. 


; A CHICKEN a la Braiſe. 
| Chicken a la braiſe ſhould be done in the 


2 ſame manner as the fowls a la braiſe. 


| To roaſt a TURKY. 
W HAT is deemed the beſt way to roaſt a 
turky 1s, to looſen the ſkin on the breaſt, 
and fill it with force-meat made thus: take 4ounces 
of beef ſewet, as many crumbs of bread, a little 
H lemon= 


{ 
1 
1 
＋ 


3 


| 
. 
3 
= 
b v2 
1 
3 
1 
F, y 
"tk 
* 3 
" &&* 


3 
11 
* 7 PL 
- 4 
19 
1 
B 
„ . 
wy. - 
* : 4 
* 1 
£208 
4 . 
[1 1 
tn; 
1 
! 


[ 98 ] 

lemon-peel, an anchovy, ſome nutmeg, pepper, 
parſley, and a little thyme ; chop and beat them 
all well together, mix them with the yolk of an 
egg, and ſtuff up the breaſt ; when you have no 
ſewet, butter will do: or you may make your 
force-meat in this manner: ſpread bread and but. 
ter thin, and grate ſome nutmeg over it; when 
you have enough, roll it up, and ftuff the 
breaſt of the turky; then roaſt it of a fine brown, 
but don't forget to pin ſome white paper on the 
breaſt till it is near enough. You muſt have goo 
gravey in the diſh, and bread-ſauce made thus: 
take a good piece of crumb, put it into a pint 
*water, with a blade or two of mace, two or thre: 
cloves, and ſome whole pepper; boil it up fire 
or {ix times; then with a ſpoon take out the ſpice, 
and pour off the water: then beat up the brea 
with a pretty large piece of butter and a litt: 
falt ; or onion-fauce made thus: take ſome oni. 
ons, peel them and cut them into thin flices, and 
boil them half an hour in milk and water, then 
drain them and beat them up with a Jarge piece 
of butter, ſhake in a little flour, and ftir it all to- 
gether with a little cream or milk, put the ſauce 

into boats, and garniſh with lemon. 

Another way to make ſauce for a turky. 

Takehalf a pint of oyſters, ſtrain the liquor, an! 
put the oyſters with the liquor into a fauce-panwith 
a blade or two of mace ; let them juſt plump; 
then pour in a glaſs of white-wine ; let it boll 
once, and thicken it with a piece of butter rolled 
in flour ; ſerve this up in a baſon by itſelf, with 
good gravey in the diſh; becauſe every body _ 
| ve 
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love oyſter ſauce. This makes a pretty ſide-diſh 
for ſupper, or a corner diſh of a table for din- 
ner; if you chafe it in the diſh, add half a pint 
of gravey to it, and boil it up together. This 
ſauce is good either with boiled or roaſted turkies 
or fowls ; but you may leave the gravey out, ad- 
ding as much butter as will do for ſauce, and 
8 garniſh with lemon. Note, take care to waſh 
the oyſters clean. 


CHICKEN SURPRISE. 

F a ſmall diſh, two chickens or a pullet will 
be ſufficient ; roaſt it. Take the lean from 
the bone, cut it in thin flices an inch long, and 
tols it up in ſix or ſeven ſpoonfuls of milk or 
cream, with the bigneſs of half an egg of butter, 
@ grated nutmeg, pepper and falt ; thicken it with 

a little duſt of flour, to the thickneſs of a good 
cream, then boil it up, and ſet it to cool ; then 
cut fix or ſeven thin ſlices of bacon, place them 
in a patty-pan, and put on each flice tome force- 
meat, then work them-up in form of a French 

role, with raw egg in your hand, leaving a hol- 
lo place in the middle; then put in your fowl, 
and cover them with ſome of the ſame force-meat, 
rubbing it ſmooth over with your hand, and an 
egg, make them of the height and bigneſs of a 
French role ; throw a little fine grated bread over 
them, bake them three quarters of an hour in a 
| gentle oven, or under a baking cover, 'till they 
come to a brown, place them on your mazarine, 
that they may not touch one another, but ſo that 
they may not fall flat in the baking: but you may 
form them on your kitchen-table, with your ſlices 
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of bacon under them; then lift them up with your 
broad kitchen-knife, and place them on that which 

ou intend to bake them on. You may put the 
5 of one of your chickens into the ſides of one 
of your loaves that you intend to put in the mid. 
dle of your diſh. This is proper for a fide diſh, 
for a firſt courſe, either at ſummer or winter, 
where you can have the ingredients above-meh. 
tioned. Let your ſauce be butter and gravey, and 
{queezed lemon, and your garniſhing fry'd parſ. 
ley and cut orange. 


CHICKENS roaſted with Force-nieat andCucumber: 
RESS your chickens neatly, take off the 
breaſts and bone them, and make a force. 

meat as follows : take the fleſh of a large fow' 
and two pigeons, ſome ſlices of bacon or ham, 
4 few ſweet herbs, ſome crumbs of bread, ſoak- 
&d in cream or milk, and boiled, then leave it to 
cool ; being cool, mix all well together, and fluff 
our chickens with it. Tie them at both ends. 
Seaſon it with ſalt, pepper, nutmeg, beaten mace, 
thyme, parſley, and lemon-peel, with the yolks 
of three eggs. Take four middiing cucumbers, 
are them, and empty their inſides; being well 
emptied, blanch them in ſome water ; being 
blanched, put them in cold water, then ſtuff them 
with the force-meat, and flour them at each end, 
and fry them of a fine brown. When your chick- 
ens are done, take them out, lay them in your 
diſh with the flat fide downwards. Have ſome 
rich fry'd gravey and pour in the diſh. Garniſh 
with lemon. b 
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To broil CnicKens; 
LIT them down the back, and ſeaſon them 
with falt, and pepper, lay them on a very 


clear fire, and at a great diſtance, and let the in- 
ſide lie next the fire, till they are half done, 
that the fleſhy ſide be not ſcorch d nor diſcolour- 
ed; when they are half done, you may turn them 
oſten, ſtrew on ſome raſpings of a French role, 
chat it may be criſp; it muſt be finely grated; 
ſhred parſley and melted butter is a good and 
ready ſauce: or you may take a large handful of 
ſorrel, dip it in ſcalding water, then drain it, and 
have ready half a pint of ſtrong broth or gravey, 
Ja ſhallot ſhred ſmall, a little thyme, a little par- 
ſley, a bit of burnt butter to thicken it; lay the 
ſorrel in heaps, and pour the ſauce over it: gar- 
niſh with ſliced lemon. Or let your ſauce be 
good gravey with muſhrooms. Or in ſhort you 
may have what ſauce you pleaſe. 


Pulld CIK ENS 


OIL. three chickens near enough, then 
flea them, and pull the white fleſh all from 


che bones, pull it into pieces and put it in a ſtew- 


pan with half a pint of cream, a piece of but- 


ter and the gravey that runs from the chickens; 
| to this add ſome raw parſley thred fine, give 
them a toſs or two over the fire, and duſt a little 
flour upon ſome butter, and ſhake up with them. 
{ Chickens done this way mult be killed the night 


| before, and pull'd in pieces as broad as your 


finger, and half as long; you may add a ſpoon- 
in! of white wine. | 
H 3 N. B. Tho 
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N. B. The legs by themſelves make a pretty 
diſh broiled with ſome pepper and ſalt; the 
livers and gizzards being broiled, cut and label 
and laid round the legs, with gravey in th 
diſh. Garniſh with lemon. Or garniſh'd the 
Yb d meat with the lezsand rumps broyl d. 
A particular Manner of ſflewing CHICKENS 
or RABBITS. 
ET two or three chickens, and bol 
them 'till they are half done: then tak 
them off, and cut them into little pieces, ſeps 
rating the joint-bones one from cad wan let nt 
the meat be minced, but cut into great flices, ne 
ſo exactly, but more or leſs; the breaſt- bon 
are not ſo proper to be put in: however, put tt 
meat together with the other bones (upa 
which there muſt alſa be ſome meat remaining 
into a good quantity of that water or brot 
wherein the chickens were boiled; and ft : 
over a chafing-diſh of coals, that ſo it may ten 
on till it be enough ; but firſt ſeaſon it with {al 
pepper, and a blade of mace. This makes ane 
cellent diſh. Serve it up in the liquor it wi 
{tew'd in. The ſame diſh may be alſo made d 
veal, or partridge, or rabbits; and indeed th 
beſt of them all is rabbits, if they be fo dreſie 
before Michaelmas, for afterwards they gron 
rank ; fince though they are fatter, yet the eſhi 
more hard and dry. 
CuIcRENSs Chiringrate. 
Aving cut off their feet, break the breal 
bone flat with a rolling-pin, but take car 
you don t break the {kin ; flour them , fry them 
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Ja fine brown in butter, then drain all the fat out 
Jof the pan, but leave the chickens in; lay a 
pound of gravey-beef cut very thin over your 
& chickens, and a piece of veal cut very thin, a 


little. mace, two or three cloves, ſome whole 


pepper, an onion, a little bunch of ſweet herbs, 
and a piece of carrat, and then pour in a quart 
of boiling water, cover it cloſe, let it ſtew for a 
quarter of an hour, then take out the chickens 
and keep them hot; let the gravey boil till it is 
quite rich and good, then ſtrain it off and put it 


into your pan again with two ſpoonfuls of red- 
wine, and a few muſhrooms ; put in your chic- 


bens to heat, then take them up, lay them into 


our diſh, and pour your ſauce over them. 


E Garniſh with lemon, and a few flices of cold 


ham warm'd in the gravey. Thicken the ſauce 
with brown butter, 
You may fill your chickens with forc'd-meat 


b and lard them with bacon, and add truffles, 


morels, and ſweetbreads cut ſmall, but then it 


il be a very high and expenſive diſh. 


To Marinate CHICKENS. + 
AKE chickens, quarter them, and lay 
them for two or three hours to marinate 
in vinegar or verjuice, and juice of lemon, falt, 
pepper, cloves, and bay-leaves; then make a 
batter with flour, white-wine or water, the yolks 
of eggs, ſalt, and melted butter ; beat all theſe 
well together, drain your chickens, and dry them 
with a cloth, dip them into it, and broil them ; 
and when they are well coloured, diſh them up 
in the form of a pyramid, and ſerve them up with 
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fry 4 parſley and flices of lemon. Garniſh with 
lemon, and have gravey in baſons. 
We ſometimes drudge them with flour i in. 


ſtead of dipping them in butter. 


To dreſi a WIrp Duck «ith Lemon- Juice. 

E T a duck, half roaſt it, then take it off 

the ſpit, and lay it in a diſh; carve It, but 

leave the joints hanging together : put ſalt, beaten 

pepper, and the juice of lemons on it; turn it on 

the breaſt, and preſs it hard with a plate, put to 

it it's own gravey and two or three ſpoonfuls of 

good gravey and ſet it to ſtew about ten mi- 

nutes; turn it again and ſerve it hot. Garniſh 

with lemon. You may do it the ſame way with 
Juice of orange. 


To bil a Duck or RaBBTT vi Onions. 
OIL your rabbit or duck in a good deal 
of water, be ſure to ſkim your water, for 

there will always rife a ſcum, which if it boils 
down will diſcolour them. They will take 
about half an hour boiling ; for ſauce, your 
onions muſt be peeled, and throw them into wa- 
ter as you peel them, then rub them thro! a cul- 
tender, boil them in milk and water, and ſkim 
the liquor. Half an hour will boil them. Throw 
them into a clean fieve to drain, put them into a 
ſtew-pan and chop them ſmall ; ſhake in a little 
flour, put to them two or three ſpoonfuls of cream, 
a good piece of butter, ſtew all together over the 
fire till they are thick and fine; lay the duck or 
rabbit in the diſh, and pour the ſauce all over. 
If a rabbit you mult cut off the head, and cut it 
in two, and lay it on each ide the diſh. 
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Or you may make this ſauce: take one large 
onion, cut it ſmall, half a handful of parſley 
clean waſhed and picked, chop it ſmall, a lettuce 
cut ſmall, a quarter of a pint of good gravey, a 
good piece of butter rolled in a little flour; add 
a little juice of lemon, a little pepper and ſalt, 
let all ſtew together for half an hour, then add 
two ſpoonfuls of red-wine ; this fauce is moſt 
proper for a duck ; lay your duck in the diſh, 
and pour your ſauce over it. 


To dreſs a Duck with Green-Peas. 
3 E T a deep ſtew pan over the fire, with a 
; 8 piece of freſh butter, ſinge your duck and 
flour it, turn it in the pan two or three minutes, 
then pour out all the fat, but let the duck remain 
in the pan; put to it half a pint of good gravey, 
a pint of peas, two lettuces cut ſmall, a ſmall 
bunch of ſweet herbs, a little pepper and ſalt, 
cover them cloſe, and let them ſtew for half an 
hour; now and then give the pan a ſhake ; when 
they are juſt done, grate in a little nutmeg, and 
put in a very little beaten mace, and thicken it 
either with a piece of butter rolled in flour, or the 
yolk of an egg beat up with two or three ſpoon- 
fuls of cream; ſhake it all together for three or 
four minutes; take out the ſweet herbs, lay the 
ducæł in the diſh and pour the ſauce over it. 


To dreſs a Duck ith Cucumbers. 
ARE three or four cucumbers, take out 
the ſeeds, cut them into little pieces, lay 


them in vinegar for ty7o or three hours before, 
| with 
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with two large onions peeled and ſliced, then do 
your ducks as above; then take the duck out, and 
put in the cucumbers and onions, firſt drain them 
in a cloth, em be a little brown, ſhake a 
little flour | them, in the mean time let your 
duck be ſtewing in a ſtew-pan with half a pint 
of gravey, for a quarter of an hour; then add 
to it the cucumbers and onions, with pepper and 
falt to your palate, a good piece of butter rolled 
in flour, and two or three ſpoonfuls of red wine; 
ſhake all together, and let it ſtew together for 
eight or ten minutes, then take up the duck and 
pour the ſauce over it, A 

Or you may roaſt your duck, and make this 
ſauce and pour over it, but then a quarter of 2 
pint of grayey will be enough, | 


A Duck a la Braiſe, 
ARD your duck with little pieces of bacon, 
ſeaſon it, inſide and out, with pepper and 
falt, ſavoury herbs chopt, and red wine and vi- 
negar, lay a layer of bacon, cut thin, in the bot- 
tom of the ſtew- pan, and then a layer of lean beef 
cut thin ; then lay on your duck with ſome car- 
rot, an onion, a little bunch of ſweet herbs, 2 
blade or two of mace, and lay a thin layer of 
beef over the duck, cover it and ſet it over a flow 
fire for eight or ten minutes, then take off the 
cover, and ſhake in a little flour, give the pan a 
ſhake, pour in a pint of ſmall broth or boiling 
water ; give the pan a ſhake or two, cover it cloſe 
again, and let it ſtew half an hour: then take off 
the cover, take out the duck and keep it hot, let 
the ſauce boil till there is about a quarter of a pint 
| or 
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or little better, then ſtrain it, and put it into 2 
ſtew-pan again with a glaſs of red wine; put in 
your duck, ſhake the pan, and let it ſtew four or 
five minutes, then lay your duck in the diſh, and 
pour the ſauce over it, and garniſh with lemon. 

N. B. If you love your duck very high, you 
may fill jt with the following ingredients : cut a 
veal ſweet· bread in eight or ten pieces, a few truf- 
fles, ſome oyſters, a little ſweet herbs and parſley 
chop'd fine, a little pepper, ſalt, and beaten mace : 
fill your duck with the above ingredients, tie both 
ends tight, and dreſs as above. 

Or if you chooſe it you may fill it with force- 
meat made thus: take a little piece of veal, take 
all the ſkin and fat off, beat it in a mortar with 
as much ſewet, and an equal quantity of crumbs 
of bread, a few ſweet herbs, ſome parſley chop'd, 
a little lemon- peel, pepper, falt, beaten mace and 
nutmeg, and mix it up with the yolk of an egg. 

You may ſtew an ox's palate tender, and cut 
it into pieces, with ſome artichoke-bottoms cut 
in four, and toſſed up in the ſauce; you may 
lard the duck, or let it alone as you think proper : 
ſome people like it one way, and ſome the other. 


To boil Ducks in the French Taſte. 
ARD your ducks, ſpit them and half roaſt 
them ; then put them into a ſtew-pan with 
a pint of red wine and the ſame quantity of gra- 
vey, with ſome cheſnuts, firſt roaſted and peel'd, 
half a pint of great oyſters, the liquor ſtrain'd and 
the beards taken off; two onions minced ſmall, 
ſome mace, pepper, a little beaten ginger, and a 
little thyme ſtripped : then put in the cruſt of a 
| French 
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French role grated, to thicken it, coyer it, and 
let it ſtew half an hour over a ſlow fire, then diſh 
it up with the ſauce poured over them. 

N. B. This may he varified. If there be 
ſtrong broth, there need not be fo much wine 
put into it; and if there be no oyſter, or cheſ- 
nuts, you may put in artichoke bottoms, tur- 
nips, cauliflowers, bacon in thin ſlices, ſweet- 
breads, &c. | 


To dry a Goost. 

AK E a fat gooſe, take a handful of com- 
mon ſalt, a quarter of an ounce of ſalt-pe- 
tre, four ounces of coarſe ſugar, mix all together, 
and rub your gooſe very well, let it lie in this pic- 
kle a week, turning and rubbing it every day, 
then roil it in bran, and hang it up in a chimney 
where wood-ſmoke is, for a week. If you 
have not that convenicy, ſend it to the bakers 
the ſmoke of the oven will dry it, or you may 
hang it in your own chimney, not too near the 
fire; when it is well dried, keep it in a dry 
place, you may keep it two or three months, 
or more; when you boil it, put it in a good 

deal of water, and take care to {kim it well. 
Note, you may have turnips, or cabbage boiled 
and ſtewed in butter, or onion ſauce, if you 

pleaſe. 
To dreſs a Goost with Onions er Cabbage. 

AY it in falt for a week, then boil it; it 
will take about an hour, you may either 
make . onion ſauce, as we do for ducks, or cab- 
bage boiled, chopped, and ſtewed in butter, a lit- 
tle peper and ſalt; lay the gooſe in the diſh, and 
pour 
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pour the ſauce over it. It eats exceeding well 
with either. 
To ſlew GIBLETS. 
CAL D them and pick them, break the two 
inion bones in two, and cut off the no- 
ſtrels; cut the liver in two, the gizzard in four, 
and the neck in two; flip off the ſkin of the 
neck, and make a pudding thus : take two hard 
eggs chopped fine, the crumb of a French role 
ſteeped in hot milk, then mix it with the hard 
egg, a little nutmeg, pepper, ſalt and a little ſage 
chopped fine, a very little melted butter, ſtir it 
together: tie one end of the ſkin, and fill it with 
the ingredients, tie the other end tight, and put all 
together into a ſtew- pan, a bunch of ſweet herbs, 
an onion, ſome whole pepper, mace, two or three 
cloves tied up looſe in a muſlin rag, a very little 
piece of lemon-peel; cover them, and let them 
ſtew 'till quite tender, then take a ſmall French 
role toaſted brown on all ſides, and put it into the 
ſtew - pan, give it a ſhake, and let it ſte till there 
8 gravey enough to eat with them, then 
take out the onion, feet herbs and ſpice; lay the 
role in the middle, the giblets round, cut the pud- 
ding into flices and lay round, then pour the ſauce 
over all. 
Note, The pudding will not take half the time 
ſtewing as the giblets. 
Another Way to Stew GIBLETS. | 
LEAN, pick, and waſh them, ſkin the 
feet, cut off the bill, cut the head in two, 
break the pinion bones in two, cut the liver in 


two, the gizzard into four, pull the pipe out of 
the 
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neck, and cut the neck in two, then put them into 
a pipkin with half a pint of water, ſome whole 
pepper, black and white, a blade of mace, a little 
ſprig of thyme, a ſmall onion, a little cruſt of 
bread, cover them cloſe, and ſet them on a very 
flow fire, let them ſtew till they are quite ten- 
der, then take out the herbs and onion, and pour 
them into a diſh. Seaſon them with falt. 


Tuo roaſt Pro RONs. 
LANC H the livers, take parſley clean 
wafhed and chopped, ſome pepper and falt 
rolled in butter ; fill the bellies, tie the neck-end 
cloſe, ſo that nothing can run out ; put a ſkewer 
through the legs, and have a little iron on pur- 
poſe, with fix hooks to it, and on each hook 
hang a pigeon, faſten one end of a ſtring to the 
chimney, and the other end to the iron, or put 
them on a ſmall ſpit, flour them and baſte them 
with butter, turn them gently for fear of hitting 
the bats, they will roaſt nicely thus, and be full 
of gravey: take care that you do not loſe any of 
the liquor ; you may melt a very little butter 
and put into the diſh, your pigeons ought to be 
uite freſh, znd not too much done ; this is by 
much the beſt way of doing them, for then they 
will ſwim in their own gravey, and a very little 
melted butter will do, 

When you roaſt them on a ſpit all the gravey 
runs out, or if you ſtuff them and broil them 
whole you cannot fave the gravey ſo well, 
though they will be very good with parſley 
and butter in the diſh, or ſplit and broiled with 


pepper and ſalt. 
To 


A 


To boil Picxons. Fo 

ET them boil by themſelves, for about fif- 
teen minutes, then boil a handſome piece 
of bacon and lay in the middle; ſtew ſome ſpi- 
nach to lay round, and lay the pigeons on the 
ſpinach. Garniſh your diſh with criſp'd parſley. 
Or you may lay one pigeon in the middle, and 
the reſt round, and the ſpinach between each pi- 
geon, and a ſlice of bacon on each pigeon. Gar- 
niſh with flices of bacon, and have melted but- 
ter in a cup. 


SHALLOT=SAUCE for à boild Scraig of Mutton, 
ARE about a gill of the liquor the mutton 
| is boiled in, as much elder vinegar, two or 
three ſhallots cut fine, a little ſalt and fome chop'd 
parſley ; put it into a ſauce-pan, with a piece of 
butter half as big as an egg rolled in a little flour; 
ſtir it together, and give it a boil. 


To dreſs LiveRs with Muſhroom-Sauce. 
UT ſome muſhrooms freſh or pickled, or 
both, cut them ſmall ; bruiſe the liver fine, 

with ſome parſley chop'd ſmall, a ſpoonful or 
two of catchup, a glaſs of white wine, and gra- 
vey to make a ſufficient quantity of ſauce; thicken 
it with a piece of butter rolled in flour. This 
is proper either for roaſt or hoil'd. 


To make LEMON-SAUCE for bild Fowls. 
ARE off the rind of a lemon, then cut 
the lemon into ſmall ſlices, and take all the 
kernels out, bruiſe the liver with two or three 


ſpoonfuls of good gravey, then melt ſome but- 
ter, 


1 BY, 
ter, mix it all together, give them a boil, and 
cut in a little lemon- peel very ſmall.” Blanch i 
with parſley and hard eggs. | 
A pretty little Saucx. 
RUISE the liver of the fowl with a little 

of the liquor, cut a little lemon- peel fine, 
melt ſome good butter, and mix the liver by de- 
grees; give it a boil, and pour it into the diſh. 


A German Way of Dreſſing FowLs. 
AKE a duck, turky or fowl, ſtuff the 
breaſt with what force-meat you like, and 

fill the body with roaſted cheſnuts peel'd. Roaſt 
it, and have ſome more roaſted cheſnuts peel'd, 
put them in half a pint of good gravey, with : 
little piece of butter rolled in flour ; boil theſe 
together, with ſome ſmall turnips, and ſauſages 
cut in ſlices, and fry'd or boil'd. Garniſh with 


cheſnuts. 


An excellent Way to Dreſs a TurKky or Fowr, 
AKE a turky or fowl, bone them, and 

make a force-meat as follows : take the 

fleſh of a fowl, cut it ſmall, then a pound of 
veal, beat it in a mortar, with half the quantity 
of beef ſewet, as much crumbs of bread, ſome 
muſhrooms, truffles and morels cut ſmall, a few 
ſweet-herbs and parſley, with ſome nutmeg, 
pepper and ſalt, a little mace heaten, ſome le- 
mon-peel cut fine ; mix all theſe together, with 
the yolks of two eggs, then fill your turky, and 
roaſt it. This will do for a large turky, and fo in 
proportion for a fowl. Let your ſauce be good 


gravey with muſhrooms, truffles and morels in 
8 it: 


—— — — 


lieh! 
it: then garniſh with lemon, and for variety 
you may lard your fowl or turkey. 


| To Force a FowL. 
AK E a large fowl, pick it, draw it, ſlit the 
ſkin down the back, and the fleſh from 
the bones, mince it very ſmall, and mix it with 
one pound of beef- ſewet ſhred, a pint of large 
oyſters chopped, a ſhallot, two anchovies, ſome - 
grated bread, and ſome ſweet-herbs, ſhred all 
| this very well, mix them together, and make it 
up with the yolks of eggs, then turn all theſe 
| ingredients on the bones again, and draw the 
{kin over again, then ſew up the back and either 
} boil the fowl in a bladder an hour and a quarter, 
or roaſt it, then ſtew ſome more oyſters in gra- 
vey, bruiſe in a little of your force-meat, mix it 
up with a little freſh butter, and a very little 
flour; then give it a boil, lay your fowl in the 
diſh, and pour the ſauce over it Garniſh with 
lemon. | 
To roaſt a Fowl 101th Chefnuts. 
OAST ſome cheſnuts very carfully, ſo 
as not to burn them, take off the ſkin and 
peel them, take ten or a dozen of them cut ſmall 
and bruiſe them in a mortar ; parboil the liver 
of the fowl, bruiſe it, cut about four ounces of 
ham or bacon, and pound it ; then mix them 
all together, with a good deal of parſley chopp'd 
fine, a little ſweet-herbs, ſome mace, pepper, 
ſalt, and nutmeg ; mix theſe together and put 
into your fowl, and roaſt it. For fauce take 
the reſt of the cheſnuts peel'd and ſkinn'd, put 
I them 
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them into ſome good gravey, with a little white 
wine, and thicken it with a piece of butter roll'd 
in flour ; then take up your fowl, lay it in the 
diſh, and pour in the ſauce. Garniſh with lemon, 
PuLLETs @ la Sainte Menehout. 
RUSS the legs in the body, flit them 
along the back, ſpread them on a table, 
take ont the thigh-bone and beat them with a roll. 
ing-pin ; then ſeaſon them with ſalt, pepper, 
mace, nutmeg and ſweet herbs ; after that take 
a pound and a half of veal, cut it into thin flices, 
and lay it in a ſtew-pan of a convenient ſize to 
ſtew the pullets in: cover it and ſet it over a 
ſtove or flow fire, and when it begins to ſtick 
to the pan, ſtir in a little flour, ſhake the pan - 
bout till it be a little brown, then pour in as 
much broth as will ſtew the fowls, ſtir it toge- 
ther, put in a little whole pepper and an onion, 
and a little piece of bacon or ham ; then lay in 
your fowls, cover them cloſe, and let them ſtew 
halt an hour; then take them out, lay them on 
the gridiron to brown. on the inſide, then lay 
them before the fire to do on the outſide ; ſtrew 
them over with the yolk of an egg, fome 
crumbs of bread, and baſte them with a little 
butter: let them be of a fine brown, and boil 
the gravey till there is about enough for ſauce, 
itrain it, put a few muſhrooms in, and a little 
piece of butter rolled in flour; lay the pullets 
in the diſh, and pour in the ſauce. Garniſh 
with lemon. 
Nate, You may brown them in the oven, ot 
try them, which you think dioper. 
| Mor- 
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Mourrox Chors in Diſguiſe. 
UB your chops with pepper, ſalt, nut- 


meg, and a little parſley ; roll each chop 
in white paper, well buttered on the inſide, and 
| coll'd on each end cloſe. Broil them gently and 
lay them in your diſh, and garniſh with try'd parſ- 
| ley ; throw ſome all over, have a little good gra- 
vey in a cup, but take great care you don't break 
the paper, nor have any fat in the diſh, but let 
them be well drained. 
1 To broil Curckkxs. 
FAKE your chickens, ſlit them down the 
; back, and ſeaſon them with pepper and 
ſalt, lay them on a very clear fire, and at a great 
| diſtance, Let the inſide lye next the fire till it is 
above half done; then turn them, and take 
| great care the fleſhy fide don't burn, throw ſome 
fine raſpings of bread over them, and let them be 
of a fine brown; but not burnt. Let your ſauce be 
| 200d gravey, with muſhrooms, and garniſh with 
lemon and the livers broil'd, the gizzards cut, 
| flaſh'd, and broil'd with pepper and ſalt. 

Note, You may ſtrew over your chickens, 
crumbs of bread, and ſweet herbs. 

Or this ſauce: take a handful of ſorrel, dip it 
in boiling water, drain it and have ready half a 
pint of good gravey, a ſhallot ſhred ſmall, and 
ſome parſley boil'd green; thicken it with a piece 
| of butter roll'd in flour, and add a glaſs of red 

wine, then lay your ſorrel in heaps round the 
towls, and pour the ſauce over them. Garniſh 
with lemon. 
Note, You may make what ſauce you think 


proper, I 2 Puil'd 
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that came from them, give them two or three 


[226 | 
. Pulld CurckENs. 
T ) OIL three chickens juſt fit for eating, 
B when they are enough, flea all the ſkin of 
from the breaſt and wings, pull it into pieces a. 
bout as thick as a quill, and half as long as your 
finger. Have ready a quarter of a pint of good 
cream and a piece of freſh butter as big as an 
egg, ſtir them together till the butter is all melt- 
ed, and then put in your meat with the gravey 


toſſes round on the fire, put them into a difh, and 
ſend them up hot. Seaſon it with lemon juice, 
pepper, ſalt, mace and a fhallot. 
The leg and rumps ſhould he broiled ver 
nicely with ſome pepper and ſalt; and Jad 
round the pulled. Garniſh with lemon. 


CHICKENS bo:led with Bacon and Sellery. 
Dol two chickens in a pot with a piece of 
| ham, or good thick bacon ; boil tw 
bunches of ſellery tender, then cut all the white 
part about two inches long, put it into 2 
pint of cream, a piece of butter roll'd in flour, 
and ſome pepper and {alt ; ſet it on the fire, and 
ſhake it often: when it is thick and fine, liy 
your chickens in the diſh. and pour the fauce in 
the middle, that the ſellery may lye between the 


towls, and gainiſh the diſh all round with flices 


of ham or bacon either cold or hot. 


CurcKens with ToxGuEs fit for a large Company. 
OIL fix ſma!l chickens very white, take 
D 1iz hogs tongues boiled and peeled, a cau- 


lower boiled very white in milk and water 


whole, 
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whole; and a good deal of ſpinach boiled green; 
then lay your cauliflower in the middle, the 
chickens cloſe all round, and the tongues round 
them with the roots outwards, and the ſpinach 
on little pieces of bacon toaſted, and lay a little 
bit on each of the tongucg. 


To flew CAICKENS. 

UT two chickens into quarters, waſh 
$S them and put them into a ſauce-pan ; put 
to them a gill of water, halt a pint of red wine, 
ſame mace, pepper, a bunch of ſweet herbs, an 
onion, and a few raſpings ; cover them cloſe, let 
them ſtew half an hour, then take a piece of 
butter about as big as an egg rolled in flour, put 


it in, and cover it cloſe for five or fix minutes, 


ſhake the ſauce-pan about, and then take out the 
{weet herbs and onion. You may take the 


yolks of two eggs, beat and mix'd with them ; 


if you don't like it, leave them out, Garniſh 
with lemon. 


Ducks a la Mode, 

AK E two ducks, cut them into quarters, 

fry them in butter a little brown, then 

our out all the fat, and throw a little r over 
them; add half a pint of good gravey, a quar- 
ter of a pint of red wine, two ſhallots, an an- 
chovy, and a bunch of ſweet herbs ; cover them 
cloſe, and let them ſtew half an hour; take 
out the herbs, ſkim of the fat, and let your 
ſauce be as thick as cream. Send it to table and 


garniſh with lemon. 
To 
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To dreſs a WII D Duck the beſt Way. 
. ALF roaſt it, then lay it in a diſh, carve 
it, but leave the joints hanging together, 
throw a little pepper and falt, and ſqueeze the 
Juice of a lemon over it, turn it on the breaſt, and 
preſs it hard with a plate, then add to it its own 
gravey, and two or three ſpoonfuls of good gravey; 
cover it cloſe with another diſh, and ſet it over 
a ſtove ten minutes, then ſend it to table hot in 
the diſh it was done in, and garniſh with lemon, 
You may add a little Red wine, and a ſhallot 
cut ſmall, if you like it, but it is apt to make 
the duck eat hard, unleſs you firſt heat the wing 
and pour it in juſt as it is done. 
Pic EONS au Poir. 
HE S E pigeons ſhould be truſs'd, as if 
they were to boil, only one leg left on, 
which muſt be brought thro” the vent to appear 
like a ſtalk to the pear : theſs pigeons mult be 
brais'd: then make the following force-meat, take 
a pound of veal, a pound of beef-ſewet, beat 
both in a mortar fine, an equal quantity of 
crumbs of bread, ſome pepper, falt, nutmeg, 
beaten mace, a little lemon peel cut ſmall, ſome 
parſley cut ſmal!, and a very little thyme ſtripp'd ; 
mix all together, with the yolk of an egg, fill 
the pigeons with it ; then they are to he rubbed 
with yoiks of eggs and bread, and then fry'd; 
ſerve it up with cullis and fry'd paiſley. 
PiGEONS //oved 
E T a {mall cabbage lettuce, juſt cut out 
the heart and make a force-meat as be- 
foie, only chop the heart of the cabbage and 
mix with it; fill up the place you took out, and 
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tie it acroſs with a packthread ; fry it of a "T7 


brown in freſh butter, pour out all the fat, lay 
the pigeons round, flat them with your hand, 
ſeaſon them a little with pepper, ſalt, and beaten 
mace (take great care not to put too much ſalt) 
ur in half a pint of white wine, cover it cloſe, 
and let it ſtew about five or ſix minutes; then 
put in half a pint of good gravy, cover them 
cloſe and let them ſtew half an hour. Take a 
good piece of butter rolled in flour, ſhake it in, 
when it is fine and thick take it up, untie it, 
lay the lettuce in the middle, and the pigeons 
round, ſqueeze in a little lemon-juice, and pour 
the 3 all over them. Stew a little lettuce, 


| and cut it into pieces for garniſh, with pickled 


red cabbage. 

Note, For change, you may ſtuff your pigeons 
with the ſame force-meat, and cut two cabbage- 
lettuces into quarters, and ſtew as above; ſo lay 
the lettuces between each pigeon, and one in the 
middle, with lettuce round it, and pour the 
ſauce all over them. 

PiGgons en Compote. 

WF and draw your pigeons, truſs them 
handſomely, the legs in the bodies, and 
parboil them; (lh lard them with bacon, ſea- 
ned with falt, herhs, pepper, ſpices, ina 

cives and parſley, and ſtew them à la Braiſe.* 
While they are a ſtewing, make a ragoo of 
cocks-combs, fowls livers, truffles and muſh- 
rooms, toſſing them up in a little melted bacon, 
then moiſten your ragoo with gravy, ſet it to 
14 ſim- 


* Toſtew them a la braiſe, is with fire over and under them. 


120 
fimmer over a gentle fire, take off the fat, and 
thicken it with a cullis of veal and ham. Take 
up your pigeons and drain them, then put them 
into the ragoo, and let them ſimmer in it to 
give them the taſte of it: lay them in a diſh, 


pour the ragoo upon them, and ſerve them for 
the firit courſe. 


Pigeons en Compòte wth white Sauce. 


AKE your pigeons, let them be drawn, 

pick'd, ſcalded, and flea'd ; then put them 
into a ſtew-pan with veal ſweetbreads, muſh- 
rooms, cocks-combs, truffles, morels, pepper, 
and falt; then put in a pint of thin gravy ot 
broth, a bunch of ſweet herbs, an onion, and 
blade or two of mace ; cover them cloſe, let 
them ſtew half an hour, then take out the herb; 
and onion, then beat up the yolk of two ot 
three eggs, and ſome chopp d parſley in a gill d 
cream, "and a little nutmeg ; mix all together, 
ſtir it one way till thick ; lay the pigeons in the 
diſh, and the ſauce all over it. Garniſh with 
lemon. IR 


A Pupton of P16toNs. 


Repare ſome ſavoury force meat rolled out 
like paite, put it in a buttered diſh, lay 2 
layer of very thin bacon, ſquab pigeons fliced, 
a 1 weetbread, aſparagus-tops, muſhrooms, cocks- 
combs, a palate boiled tender and cut into pieces, 
and the yolks of hard eggs; make another force- 
cat and lay over like a pye, bake it, and when 
enou,h turn it into a diſh, and pour gravy in it, 
ftrew i in the diſh ſome rings of vermiceliy. 
P1GEONS 
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PrGcroNs boiled with Rice. 


\ ET fix pigeons, ſtuff their bellies with 

parſley, pepper, and falt roll'd in a little 
piece of butter ; put them into a quart of mut- 
ton-broth, with a little beaten mace, a bundle of 
ſweet herbs, and an onion ; cover them, and let 
them boil a quarter of an hour; then take out 
the onion and ſweet herbs, and take a pretty 
large piece of butter rolled in flour, put it in and 
give it a ſhake, ſeaſon it with ſalt if you think 
it wants it, then have ready half a pound of 
rice boiled tender in milk; take care it don't 
burn to; when it begins to be thick, take the 
yolks of two or three eggs, beat up with two or 
three ſpoonfuls of cream and a little nutmeg, 
ſtir it together till it is quite thick, then take up 
the pigeons and lay them in a diſh; pour the 
gravy to the rice, ſtir all together and pour over 
the pigeons. Garniſh with hard eggs cut into 
quarters, 


Pic6tons Fricandes. 


"RUSS your pigeons with their legs in 
their bodies, divide them in two, and 

lard them with bacon ; then lay them in a ſtew- 
pan with the larded ſide downwards, and two 
whole leeks cut ſmall, a couple of Jadlefuls of 
mutton broth, or veal gravy ; cover them cloſe 
over a very flow fire, and when they are enough 
make your fire very briſk, to waſte away what 
liquor remains; when they are of a fine brown 
take them up, and pour out all the fat that is 
leſt in the pan; then pour in ſome good broth 
or 


ji 
1 

ph 
1 
1 
1 
4 
* 
2 
+ 
+ = 
E. 0 
. 
"1 4 
V4 
I 
1 
15 
#7 } 
. 
WT) . 
1. 
L 
+ 

+4 4 
4 

3 
b. 
NY 
13 
th 
24) 


＋ 

— 25 

" 888 — 

5 Fa * ——— 

— > —— — 
= II 

— — — _ 


a very pretty fide diſh. 


an egg, then cut the ſkin of your pigeon be- 
with your fingers raiſe the ſkin from the fleſh, 


[ 122 |] 


or veal gravy to looſen what ſticks to the pan, 


1 


and a little pepper; ſtir it about for two or three 
minutes and pour it over the pigeons. This is 


To roaſt PictoNs with a Farce. | 
AKE a farce as follows : Take the liver; 


minced ſmall, as much ſweet ſewet or 
marrow, grated bread, and hard egg, an equal 
quantity of each ; ſeaſon with beaten mace, nut- 
meg, a little pepper, falt, and a little ſweet 
herbs; mix all theſe together with the yolk of 


tween the legs and the body, and very carefully 


but be careful not to break it ; then force them 
with this farce between the ſkin and the fleſh; 
then truſs the legs cloſe to keep it in ; ſpit them 
and roaſt them, drudge them with a little flour, 
and baſte them with a piece of butter ; ſave the 
gravy which runs from them, and mix it u 
with a little red wine, a little of the farce meat, 
and ſome nutmeg ; let it boil, then thicken it 
with a piece of butter rolled in flour, the yolk 
of an egg beat up, and ſome minced lemon; 
when enough, lay the pigeons in the diſh, and 
pour in the ſauce, Gaffih with lemon. 


To dreſs Pr6toNns a Soleil. 


TE W your pigeons in a very little gravy 
till they are enough, and take different ſorts 
of fleſh, according to your fancy, &c. both of 
butchers meat and fowl; chop it ſmall, ſeaſon 
it with beaten raace, cloves, pepper and falt, 


and 
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and beat it in a mortar till it is like paſte; roll 
vour pigeons in it, then roll them in the yolk of 
eggs; ſhake flour and crumbs of bread thick all 
over, have ready ſome beef dripping or hog's 
© lard boiling ; fry them brown and lay them in 
your diſh, Garniſh with fry'd parſley, 


PiGtoNns in a Hole 


EAS ON your pigeons, with beaten mace, 
pepper, and ſalt; put a little bit of butter in 


the belly, lay them in a diſh, and pour a light 


batter all over them, made with a quart of milk 
and eggs, and four or five ſpoonfuls of flour; 
bake it, and ſend it to table. It is a very pretty 
diſh 


PiGroNs in Pimlico, +— 


J T AKE the livers of your pigeons with 


ſome fat and lean of ham or bacon, muſh- 


{ rooms, truffles, parſley and ſweet-herbs ; ſeaſon 


with beaten mace, pepper and falt ; beat all this 
together with two raw eggs: put it into the bel- 
lies, roll them in a thin ſlice of veal, over that a 
thin ſlice of bacon ; wrap them up in white pa- 
per, put them on a ſmall ſpit, and roaſt them; 
in the mean time, make for them a ragoo of 


{ truffles and muſhrooms chopped ſmall, with Har- 


ſley cut ſmall ; put to it half a pint of good veal 
gravey, thicken'd with a bit of butter rolled in 


flour, an hour will do your pigeons ; baite 
them, and when enough lay them? , 
take off thc paper, and pour your ie over 


them. Garniſh with ratios mn 
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ſome muſhrooms, ſweet-herbs, and ſpice; chop 


them ſmall, ſet them on the fire, and moiſten 
them with milk or cream; then make a little 
puff paſte, roll it and make little patties about an 
inch deep and two inches long; fill them with 
the above ingredients, cover them cloſe and bake 
them; lay about fix of them round a diſh. This 
makes a fine diſh for a firſt courſe. 


To jugg P1GEONs. 


JAKE ſome pigeons, pull, crop, and draw 
them, but don't waſh them; ſave the 
livers and put them in ſcalding water, and ſet 
them on the fire for about two minutes ; then 
take them out and mince them ſmall, and bruiſe 
them with the back of a ſpoon ; mix them with 
a little pepper, falt, grated nutmeg, and lemon- 
peel ſhred very fine, choppd parſley, and two 
yolks of eggs very hard ; bruiſe them as you 
would do the liver, and put as much ſewet as 
hver ſhaved exceeding fine, and the fame quan- 
tity of grated bread ; work theſe together with 


raw eggs, and roll it in freſh butter ; put a 


piece into the crops and bellies, and ſew up the 
necks and vents ; then dip your pigeons in wa- 
ter, and ſeaſon them with pepper and falt, as 
for a pie; then put in your jugg, with a piece 
of ſellery, ſtop them cloſe, and ſet them in a 


- kettle of cold water; firſt cover them cloſe, and 


lay a tile on the top of the jugg, and let it boil 


three hours ; then take them out of the jugs, and 


lay them in a diſh, take out the ſellery, and put 


in a piece of butter, rolled in flour; ſhake it 


about 
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bout till it is thick, and pour it on your pigeons; 
= Garniſh with lemon. | 
: To Stew Pi6toNs. 


EASON them with pepper, ſalt, cloves, 
mace, and ſome ſweet herbs; wrap this 


4 ſeaſoning up in a piece of butter, and put it in 


their bellies ; then tie up the neck and vent, 


and half roaſt them; then put them in a ſtew- 
pan, with a quart of good gravy, a little white- 
wine, ſome pickled muſhrooms, a few pepper- 
corns, three or four blades of mace, a bit of 
lemon-peel, a bunch of ſweet herbs, a bit of 
& onion, and ſome pickled oyſters ; let them ſtew 
till they are enough, then thicken it up with 
butter and yolks of eggs. Garniſh with lemon. 
Ducks may be done the ſame way. You may 
& alſo put force- meat into their bellies. 
Another Way. 
TUFF them with forc'd-meat, then fry 
them in butter till they are brown, then 
drain the butter from them, and put boiling 
water to them, with gravy-beef, and ſeaſoning, 
and let them ſtew over a flow fire; when they 
are tender, ſtrain off the liquor, and thicken it 
with the yolk of an egg, and put to it a little 
walnut pickle. Garniſh with lemon and thin 
ſlices of bacon. 
Proroxs a la Braiſe. 

ICE, gut, and truſs large pigeons, lard 

them with thick bacon well ſeaſon'd; then 
take a ſtewpan, and garniſh it with ſlices of 


bacon, veal, and onions; place in it - your 
pigeons, 
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pigeons, and ſeaſon them with pepper, ſalt, fins 
— and ſweet herbs, and cover theni under 
and over, and let them ſtew; being ſtewed, let 
them drain : Keep your ragoo ready made with 
ſweetbreads of veal, truffles, and champignons, 
your ſweetbreads of veal being blanched, put 
them into the ſtewpan, together with yout 
truffles and champignons, adding to them a 
ladleful of gravy, and a little cullis, and let it 
ſtew. All being done, and of a good taſte, 
diſh up your pigeons, pour your ragoo ovet 
them, and ſerve them up hot for an entry. 


To fry Pioroxs. 


LANCH them, then cut themi in two, 

beat them flat, and put them in a ſtew- 
pan with onions, parſley, pepper, falt, cloves, 
baſil, a piece of butter, a ladleful of broth, or 
the liquor they were blanch'd in, and ſome vine- 
gar ; all theſe having ſtew'd a little while, take 
them out and dip them in whites of eggs, 
and then in flour, and fry them immediately ; 
diſh them handiomely, and pour over them the 


liquor they were ſtew'd in, after being ſtrained. 
Garniſh with fry'd parſley. | 


To broil PicEons whole. 


EFEASON and ſtuff them with the fame 
CJ ſtuffing as jugg'd pigeons ; broil them, or 
put them in an oven; when they are enough, 
take the gravy from them, and take off the fat; 
then put to the gravy two or three ſpoonfuls of 
water, a little bo!]'d parſley ſhred ; then thicken 
| your 
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Garniſh your diſh with criſp 


your ſauce, 
arſley. 
* Another Way. 
* KE your pigeons, ſlit them down the 
back, ſprinkle them with ſalt and pepper, 
lay them on the gridiron, broil them gently, 
turning them often; baſte them with red wine; 
make a ſauce of freſh butter, a ſhalot, and the 
juice of lemons, and fo ſerve them up hot. 


To dreſs P16toNs a la Sainte Menehout. 


IRS T get large pigeons, then truſs them, 
divide them into two, and lard them with 


F bacon. well ſeaſon'd ; cut ſlices of bacon, and al- 
ſo of veal, or beef; ſeaſon them with ſalt, pep- 
per, ſpices, ſweet-herbs, cives, and parſley ſhred 
& ſmall, and lay your ſlices of bacon over the bot- 
tom of a ſtew-pan, lay ſlices of veal upon them, 
and ſome onions and carrots ſliced. Then lay 
in your pigeons, lay on them the ſame ſeaſon- 
ing that you did under them; lay ſlices of veal 
cover your ſeaſoning, and ſlices of bacon over 


your veal. Cover your ſtew-pan cloſe, and ſet 


them to ſtew a la braiſe, (i. e) with fire both o- 
ver them and under them: when they are a- 
bout half ſtew'd, moiſten them with a pint of 
milk, and a couple of ſpoonfuls of good broth, 


| and let them ſtew till they are enough; then 
take them off the fire, ſet them by 'till they are 


cold, letting them ſtand in their own liquor; 


then take them up and drain them, then di 


them in beaten eggs, and drudge them well with 
crumbs 
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erumbs of bread, and fry them brown in hoy's 
lard, and ſerve them up hot. 
If you would have them broil'd, then dip 
them in the fat in which they were ſtew'd, and 
drudge them well with grated bread, and lay 
them on a gridiron, and broil them, and ſerve 
them up with a ramolade made of oil, ſalt, 
per, anchovies, and a little muſtard _—_— 
well together, with a little cives, and parlley, 
ſhred ſmall, and the juice of a lemon. 
You may ſerve them up cold without being 


either fryd or broil'd, in plates or little diſhes. 


A Cullis of Pr6toNs. _ 

AKE a couple of pigeons at their full 

growth, roaſt them, and pound them in 
a mortar ; then ſhred a couple of anchovies, ſome 
morels and truſfles, a couple of rocambles, a fey 
capers, ſome pariley and cives together very 
ſmall; mix theſe with the pounded pigeons, put 
them into a ſtew pan with veal gravey and ham 
let them: ſimmer a-while, then ſtrain it through a 
ſieve for ule. 


Cuckows may be drefled the ſeveral ways that 
pigions are. 


To dreſs PARTRIDGEs & la Braiſe. 

P ULL and draw your partridges, truſs theit 

legs into their bodies, parboil them, and 
lard them with bacon, ſeaſoned with ſalt, pepper, 
kpices, ſweet herbs, cives and parſley ſhred. Take 
a ſtew- pan with a cover, lay bards of bacon over 
the bottom of it, lay upon your beef ſlices of car- 
rot and onions, and ftrew over them ſhred parſley 
ſeaſon 
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ſeaſon with falt, pepper, ſpices, and ſweet-herbs ; 
then lay in the partridges with the breaſts down- 
wards ; then ſeaſon them above as you did un- 
derneath, and then lay over them ſlices of beef, 
and upon them ſlices of bacon ; cover your ſtew- 
pan, and let them ſtew with fire over and under 
them. While they are ſtewing, make a ragoo 
of cocks-combs, iat livers, veal ſweet-breads, 
truffles, muſhrooms, artichoke-bottoms and aſ- 
paragus-tops, according to the ſeaſon, in the 
following manner: toſs up in a ſtew-pan with 
the ſweet=breads, fat livers, cocks-combs, muſh- 
rooms, and truffles ; moiſten them with gravey, 
and let them ſimmer in it half an hour; then 
ſkim off the fat clean and having blanch'd your 
artichoke-bottoms and aſparagus-tops in water, 
put them into the ſtew-pan, and thicken it with 
a cullis of veal and ham. When your par- 
tridges are ſtew'd enough, take them up, drain 


them, and put them into your ragoo, Diſh 
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them handſomely, 2 the ragoo upon them, 


and ſerve them up for a firſt courſe. 


To make PARTRIDGE Pains, 
AKE roaſted partridges, and the fleſh of 
a fowl, ſome parhoil'd bacon, fried ſewet, 
muſhrooms, and morels chopp'd ; alſo artichoke 


| bottoms, truffles, a little nutmeg, ſalt, and pep- 


per, mace, and ſweet-berbs, all cut very ſmall z 


and add the crumb of a loaf ſoak'd in gravey, 
and ſome yolks of eggs to bind it. Then make 
your pains upon paper of a round figure, and of 
the thickneſs of an egg, at a proper diſtance one 
from another, Dip the point of your knife in 

K beaten 
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beaten eggs, in order to ſhape them, bread them 
neatly, and bake them a quarter of an hour in a 
quick oven; obſerve that the truffles and morels 
be boiled tender in the gravey you ſoak the 
bread in. Serve them up for a fide diſh. Or 
theſe will ſerve to garniſh the large fide diſhes, 


| To flew PARTRIDGES. 
E T half a dozen partridges, parpoil them; 
then cut them into little pieces, ſeparating 
the joint bones one from the other, cut the meat 
into as large ſlices as you can, but do not cut it 
clear off from the bones; put both meat and 
bones (except the breaſt- bones) into a ſtew-pan, 
with ſome of the liquor wherin they were ſtew- 
ed, ſeaſon it with ſalt and pepper, ſet it on the 
fire to ſtew, afterwards put in a little ſweet oll. 
When it is near enough, ſqueeze in the juice of 
a lemon. Pour all out into a large diſh, and 
ſerve it up hot. 
To roaſt PARTRIDGES. 

RAW your partridges, truſs them ; then 

roalt them fifteen minutes ; then ſauce 
them with ſalt, water, orated bread, and a whole 
onion, boiled together: when it is boiled, take 
out the onion, and put in minced lemon in its 
ſtead ; put in alſo a piece of butter; diſh your 
partridges, and ſerve them up with this ſauce. 
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Another way to roa PARTRIDGES. 
OAST them nicely but not too much, 
4 drudge them with a little flour, and baſte 
= them moderately, let them have a fine froth, let 
1 there be good gravey- ſauce in the diſh, and bread- 

ſauce 
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; ſauce in baſons made thus: take a pint of wa- 


| 


ter, put in a pretty thick piece of bread, ſome 
whole pepper, a blade or two of mace, boil it 
five or ſix minutes till the bread is ſoft, then 
take out all the ſpice and pour out all the water, 
only juſt enough to keep it moiſt, beat it with a 
E ſpoon ſoft, throw in a little falt, and a pretty large 
piece of freſh butter, ſtir it well together, ſet it 
© over the fire for a minute or two, then put it in- 

© to a baſon. 5 


To bul PARTRIDGES. 

OIL them in a good deal of water, let 
: them boil quick, and fifteen minutes will 
be ſufficient : for ſauce, take a quarter of a pint 
of cream, and a piece of freſh butter as big as a 
large walnut, ſtir it one way till it is melted and 
pour it into the diſh 


; To roaſt PHEASANTS. 

: ; i AKE your pheaſants, pick and draw them, 
blanch and lard them with fine bacon, ſpit 
them with paper round them, to be done before 
a ſlow fire. When almoſt done, take the paper 
off to let them get a colour, and diſh them up 
} handſomely. Have bread ſauce. 


Another Way to roaſt Put As ANS. 

IC K and draw them, and ſinge them, lard 
| one with bacon but not the other, ſpit them, 
roaſt them, and pepper them all over the breaſt 
| when they are juſt done, flour and baſte them 
with a little butter, and let them have a fine 
white froth, then take them up and pour good 
gravey in the diſh and bread ſauce in plates. 
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Or you may put water-creſſes picked and 
waſhed, and juſt ſcalded, with gravy in the diſh, 
and lay the . under the r e 
Or you may make ſellery ſauce ſtewed tender, 
ſtrained and mixed with cream, and youre9 1 Into 
the diſh. | 
If you have but one pheaſant, take a large fine 
fowl about the bigneſs of the pheaſant, pick i 
with the head on, draw it and truſs it with the 
head turned as you do a pheaſant's, lard the foul 
all over the breaſt and legs with a large piece df 
bacon cut in little pieces; when roaſted put them 
both in a diſh, and no body will know it: the 
will take half an hour's doing, as the fire mut 
not be too briſk. 


To bet] a PHEASANT. SS 
OIL it in a good deal of water, keep your 
water boiling, half an hour will do a ſmall 
one, and three quarters of an hour a, large one; 
{ let your ſauce be ſellery ſtewed and thicken'd 
«3h with cream, and a little piece of butter rolled 
5 in flour; take up the pheaſant, and pour the ſauce 
5 all over. Garniſh with lemon. Obſerve to 
Wn ſtew your ſellery fo, that the liquor will be al 
'\M waſted away before you put your cream in; if it 
op wants ſalt put in ſome to your palate, 
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To boil PHEASANTS, WooDcocks, PAR- 

0  TRIDGES, CHICKENS, or QUAILS. 

1 , AK E three pheaſants, or other birds, put 
* 223 them into a ſtew-pan with as much wa- 
1 ter as will cover them; likewiſe take two blades 
1 of Mace, a nutmeg cut in quarters, three or four 
1 | whole 
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E whole cloves, a piece of butter, three or four 


d 


22 


manchet toaſts toaſted brown, ſoak them in ſher- 
or ſack, ſtrain them through a ſieve with 
ſome of the liquor you ſtew the pheaſants in, 
then put them in your ſtew- pan to your phea- 
ſants, ſtew them ſoftly, turning them very often 
till the liquor be half waſted, then put in a little 
freſh butter and falt ; when it is enough, garniſh 
© your diſh with fliced lemon and the yolks of 
hard eggs ſhred fine, laying little heaps between 
your ſlices of lemon; lay ſippets in the bottom 
© of your diſh, and then lay on them your phea- 
W ants, and pour your liquor very hot upon them, 
lay on their breaſts ſome round ſlices of lemon. 
4 To dreſs a PHEASANT a la Braiſe. 
HEASANTS a la braiſe are done in 
the ſame manner as partridges. See page 128. 
1 A Ruppock. 
Is a water bird, much like a duck, but the 
1 fleſh of it is much more delicious than that 
of ducks. Dreſs it all the ways you do ducks. 


To fry THRUSHES. 
R them in lard with a little flour, a little 
| white-wine, ſalt, pepper, nutmeg, a bunch 
of ſweet herbs and capers, and when you ſerve 
them up, ſqeeze in a lemon, ſkim off the fat, and 
{ ſtrain the ſauce over the thruſhes, and garniſh 
with ſliced lemon, chopped capers, and beet-root. 
To roaſt SN1PEs. 
RAW them or not, as you like them, 
but if they are drawn, put ſmall onions 
into the bellies, and while they are roaſting put 
K 3 red 


— CD =» CD 


a—_— OO” ay pom 


134 

red wine vinegar, ſalt, pepper, and anchovy into 
the dripping- pan; to which, when they are 
roaſted, add a little grated bread and ſome butter, 
ſhaking the whole well together, and ſo ſerve 
them up: if you do not draw them, then only 
take out the guts, mince them very ſmall, and 
put them into red wine, with a little ſalt, gra- 
vey, and butter; or you may make the ſauce 
thus: having boiled ſome onions, butter them, 
and ſeaſon them with pepper and ſalt, and put 
to them the gravey of any freſh meat. 


Jo roaſt Snipes or Woopcocks. 

PIT them on a ſmall bird ſpit, flour them 

and baſte them with a piece of butter, then 
have ready a ſlice of bread toaſted brown, lay it 
in a diſh, and ſet it under the ſnipes, for the tral 
to drop on to know when thy are enough ; take 
them up and Jay them on the toaſt. You 
ſhould never put gravey into the diſh with wild 
fowl for it ſoddens the toaſt and crumbs too 
much. You ſhould ſend up four ſauces, viz, 
bread, onion, butter and gravey, Garniſh with 
lemon, and ſend them hot to table. 


SNIPES or WooDcocks in à Surtout, 

AKE a force-meat, with veal, as much 

beet ſewet chopp'd and beat in a mortar, 
with an equal quantity of crumbs of bread ; mix 
in a little beaten mace, pepper and ſalt, ſome par- 
fley, and a little ſweet-herbs, mix it with the 
yolk of an egg, lay ſome of this meat round the 
diſh, then lay in the ſnipes, being firſt drawn and 
half roaſted ; take care of the trail, chop it and 
throw it all over the diſh, Take 
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Take ſome good gravey, according to the 
# bigneſs of your ſurtout, ſome truffles and morels, 
na few muſhrooms, a ſweetbread cut into pieces, 
E artichoke-bottoms cut ſmall, let all ſtew toge- 
ther, ſhake them, take the yolks of two or three 
eggs, _—_— as you want them, beat them up 
with a ſpoonful or two of white wine, and ſtir all 
together one way, when it is thick take it off, let 
it cool, and pour it into the furtout ; have the 
= yolks of a few hard eggs put in here and there, 
= ſeaſon with beaten mace, pepper and falt, to 
pour taſte ; cover it with the force-meat all over, 
& rub the yolks of eggs all over to colour it, then 
ſend it to the oven. Half an hour does it, ſend it 
hot to table. | 
; To boil Sxipxs. 

4 OIL ſnipes either in ſtrong broth, or wa- 
3 ter and ſalt, take out the guts, and chop 
them ſmall with the liver, add grated bread, a 
little of the broth, and ſome whole mace, ſtew- 
them together in ſome gravey ; then diſſolve the 
| yolks of a couple of eggs in wine vinegar, add 
nutmeg grated ; and when you are ready to 
| ſerve it up, put in the eggs, and ſtir them a- 
| mong the ſauce with ſome butter; diſh them 
on ſippets, and pour the ſauce over them with 
| ſome beaten butter and capers, or minced lemon 
or barberries, 


To flew or fry SN1pss. 
AK E ſnipes, and lit them in two, but 
| take nothing out of their bellies ; then 


put them into a ſtew-pan or fry them with melted 
| K 4 bacon, 


/ 


& 
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bacon, and toſs them up, ſeaſoning them with 
falt and pepper, cives, and the juice of muſh. 
rooms; when they are done, ſqueeze in the 
Juice of a lemon, and ſerve them up hot, gar. 
niſhed with ſlices of lemon. 


OrTOLANS roaſted. 
ARD them, or let them be plain, put. 
ting a vine leaf betwixt them ; when they 
are ſpitted, ſome crumbs of bread may be uſed az 
for larks; when you roaſt them, let them be 
ſpitted ſide-ways, which is the beſt, 


ORToOLANSs fryed. 
ASS them in the pan with butter, or 
melted lard ; after — are fryed, ſoak 
them with a little broth, and ſeaſon them well; 
to thicken the ſauce, mix with it ſome ſweet⸗ 
breads, the juice of meat and muſhrooms, and 
when all is well ſtew'd, ſerve them up; garniſh 

with piſtachoes and pomegranates. 


To dreſs Rurrs and Reis. 

HESE are Lincolnſhire birds, and you 
may fatten them as you do chickens, 
with white bread, milk, and ſugar ; they feed 
faſt, and will die in their fat if not killed in time; 
truſs them croſs legged as you do a ſnipe, and 
fpit them the ſame way, but you muſt gut them ; 
put gravey, thicken'd with butter, and a toaſt 

under them, and ſerve them quick, 


Potted WHEAT-EAks. 

HEY are Suſſex birds: pick them very 

clean, ſeaſon them with pepper, ſalt, and 

ſpice, put them in a pot, cover 2 with * 
. an 
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and bake them one hour; take them and put them 
in a colander to drain the liquor away ; then co- 
ver them over with clarified butter, and they 
will keep. 


To roaſt Woopcocks the French Way. 
E T ſome woodcocks, pull them, draw 
them, waſh them, truſs them, then lard 
them with broad pieces of bacon over their breaſts; 
roaſt them, and ſerve them upon toaſts dipped 
in verjuice, or the juice of oranges, with the 
gravey, and made warm. 


Another Way to roaſt Woopcocks 

OAST them, take out their guts and 
livers, bruiſe them in. a ſtew-pan, put in 
ſome ſalt, and pepper, to ſeaſon them and red- 
port-wine to moiſten them. If the ſauce is not 
thick enough, thicken it with butter roll'd in 


flour; make it hot, ſqueeze in the juice of an 


orange or two, cut up your woodcocks in it, and 
ſerve them, 
To rooſt Qualls. 

E T quails, truſs them, ſtuff their bellies 
with beef ſewet and ſweet-herbs, chopped 
well together; ſpit them on a ſmall ſpit, and 
when they grow warm, baſte firſt with water 
and ſalt, but afterwards with butter, and drudge 
them with flour. For ſauce, diſſolve and an- 
chovy in gravey, into which put two or three 
ſhallots, ſliced and boiled; add the juice of Se- 
ville oranges and lemon; diſh them in this 
fauce, and garniſh with lemon-peel and grated 
manchet : be ſure to ferve them up hot. 
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15 Another Way to dreſs QuAlls. 
LIT your quails along the back, make a 
C0 farce with ſcraped bacon, a little of the 
lean of a ham, one truffle, ſome fowwls livers, and 
the yolk of a raw egg ; the whole minced and 
pounded together, and ſeaſon with falt, pepper, 
nutmeg, and ſavoury herbs ; farce your quail 
with it, then garniſh the bottom of a ſtew-pan 
with ſlices of bacon and ſome of veal over them; 
then lay in your quails the breaſts downwards; 
cover them with flices of veal and ham, both 
ſeaſoned, as well thoſe under them, as thoſe up- 
on them, with fait, pepper, ſavoury herbs, and 
ſpices. - Lay a plate over the meat, ſo as that it 
may touch it; and a napkin all round the plate, 
then cover the ſtew-pan with its own cover; ſet 
it over a gentle fire, and ſtew it very ſoftly twa 
hours : The moment before you ſerve, open the 
{tew-pan, take out the ſlices of veal and bacon and 
ſet yourquails over the ſtove to brown them; when 
they are fine and brown, and the liquor ſticks to 
the ſtew-pan, take them up, and lay them in the 
diſh in which you intend to ſerve them ; take out 
all the fat that remains in the ſtew-qan, moiſten 
that which ſticks to it with half broth, and half 
gravey, looſen it; ſtrew in a little pounded pepper, 
ſqueeze in the juice of a lemon, ſtrain the whole 
through a ſieve upon the quails ; ſo ſerve them up. 
Jo adreſs PLovess. 
RA Plover ſhould be dreſſed in the ſame 
manner as a woodcock or a ſnipe. 

To flew LARKs, or other ſmall Birds. 
AKE larks, or other ſmall birds, after be- 
ing drawn, toſs them up in a ſtew- pan, 
with butter, or melted bacon, an onion ſtuck 
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with cloves, ſome muſhrooms, and the fat livers 
of fowls; toſs up altogether with a little flour; 
moiſten them with gravy, and when a little 
waſhed, beat an egg in a little cream or milk, 
with ſome ſhred parſley amongſt it; pour it into 
your ſtew-pan, and give it a ſtir or two, ſqueeze 
in the juice of half a lemon, then ſerve it. 
To dreſs Larks Pear Faſhion. 

AX 7 OU muſt truſs the larks cloſe, and cut off 
the legs, ſeaſon them with ſalt, pepper, 


| cloves and mace, make a force- meat thus: Take 


b a veal ſweetbread, as much beef ſewet, a few 


E morels and muſhrooms, chop all fine together, 


dome crumbs of bread, and a few ſweet herbs, a 


4 little lemon peel cut ſmall ; mix all together 
with the yolk of an egg, wrap up every lark in 
force-meat, and ſhape them like a pear, ſtick 


one leg in the top like the ſtalk of a pear, rub 


| them over with the yolk of an egg and crumbs 
of bread, fry them, ſerve them without ſauce ; 
or they make a good _— to a very five diſh. 


You may ule veal if you have not a ſweetbread. 
| To dreſs LARKs. 
UT them on a little bird-ſpit, roaſt them, 


when enough have a good many crumbs 


of bread fry'd and throw all over them, and lay- 


them thick round the diſh. 

Or they.make a pretty ragoo with fowls livers ; 
firſt fry the larks and livers very nicely, then put 
theminto ſome good gravy to ſtew, juſt enough for 
ſauce, with a little red wine. Garnith with lemon. 

Shalot-Sauce for roaſted FowLs. 
EE L five or fix ſhalots and cut them ſmall, 
put them into a ſaucepan, with two ſpoon- 
fuls of white wine, two of water, and two of 
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elder vinegar ; give them a boil, and pour them 
into your diſh, with ſome pepper and ſalt. 

The beſt way of ſlewing Green MusnRooMs, 
UT them into a ſtewpan with two ſpoon- 
Þ fuls of ſweet oil, the juice of a lemon, a 
blade of mace, a little pepper and falt, and et 
them a ſtewing. Make a leaſing with two yolks 
of eggs, a jill of cream, an ounce of butter and 
a duſt of flour; toſs all up together. 


To make white CELLERY Sauce. 
HITE cellery is made in the ſame man- 
ner as the muſhrooms. 
Brown cellery ſhould be ſtew'd in a brown 
cullis, 
Directions for roaſting a Goost. 
ASH ſome ſage, pick it clean, chop it 
ſmall, with pepper and falt; roll them 
with butter, and put them into the belly ; take 
care that your gooſe be clean picked, and waſhed, 
Roaſt it and baſte it with butter, and when it is 
half done throw ſome flour over it, that it may 
have a fine brown. Three quarters of an hour 
will do it at a quick fire, if it is not too large; 
otherwiſe it will require an hour. Always have 
good gravy in one baſon, and apple-ſauce in an- 
other. Some people ſcald a goole, but either a 
gooſe or fowl eats much ſweeter when they are 
dry pulled. 
A Green Goosr. 
Dur no ſeaſoning into it, unleſs deſired. 
1 You mult either put good gravy, or green 


ſauce in the diſh, made thus: Take a er 
J OL 
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of ſorrel, beat it in a mortar, and ſqueeze the 
juice out, add to it the juice of a lemon or 
orange, anda little ſugar, heat it in a pipkin, 
and. pour it into your diſh ; hut the beſt way is 
to put gravy in the diſh, and green ſauce in a 
cup or boat. You ſhould never let your green 
fauce boil, if you do it will become yellow, and 
turn to curds. You may add gooſeberries to the 
green ſauce. | 
To dreſs a Goost in Rageo. in 
EAT the breaſt flat with a cleaver, then 
preſs it down with your hand, ſkin it, dip 
it into ſcalding water, let it be cold, lard it with 
bacon, ſeaſon it well with pepper, falt, and a 
little beaten mace, then flour it all over, take a 
pound of good beef fewet cut ſmall, put it in- 
toa deep ſtewpan, let it be melted, then put in 
your gooſe, let it be brown on both fides ; when it 
is brown put in a pint of boiling water, an onion 
or two, a bunch of ſweet herbs, a bay leaf, ſome 
whole pepper, and a few cloves; cover it cloſe, 
and let it ſtew ſoftly till it is tender. About half 
an hour will do it, if ſmall ; if a large one, three 
quarters of an hour: In the mean time make a 
ragoo, boil ſome turnips almoſt enough, ſome 
carrots and onions quite enough; cut them all 
into little pieces, put them into a ſaucepan with 
half a pint of good beef gravy, a little pepper 
and ſalt, a piece of butter rolled in flour, and let 
it ſtew all together a quarter of an hour. Take 
the gooſe and drain it well, then lay it in the diſh, 
and pour the ragoo over it. Fe 
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Jo rb a Hae. 


TAKE ſome liver of a hare, ſome fat bacon, 


grated bread, an anchovy, ſhalot, a little 
winter ſavoury, and a little nutmeg; beat all 
meſe into a paſte, and put them into the belly 
of the hare; baſte the hare with ſtale beer; put 
a little bit of bacon in the pan; when it is half 
roaſted, baſte it with butter. For ſauce take 
melted ny and a little bit of winter ſavoury, 


Another Way. 

FTE R having larded it with bacon, 
N make a pudding of grated bread, the 
heart and liver parboil d, and chopp'd ſmall, 
with beef ſewet, and ſweet herbs, mixed with 
marrow, cream or milk, nutmeg, ſalt, pepper, 
and eggs, ſew up his belly, and roaſt him. 
When it is done, for ſauce, draw up your butter 
with cream, milk, or gravy, and claret; or ſerve 
in three baſons, viz. gravey, butter and ſweet ſauce, 
Highs the hare in pieces, and put them into 

a ſtew-pan, with a blade or two of mace, 
ſome whole pepper, black and white, an onion 
ſtuck with cloves, an anchovy, a bundle of ſweet 


herbs, and a nutmeg cut to pieces, and cover it 
with water ; cover the ſtewpan cloſe, let it ſtew 


To flew a Haze. 


till the hare is tender, but not too much done, 


then take it up, and with a fork take out your 


hare into a clean pan, ſtrain the ſauce all through 


a coarſe ſteve, empty all out of the pan, put in 
the hare again with the ſauce, take a piece of 
but- 
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butter as big as a walnut rolled in flour and put 
in, likewiſe one ſpoonful of catchup, and one o 
red wine, ſtew all together (with a few freſh 
muſhrooms, or pickled ones if you have any) 
till it is thick and ſmooth, then diſh it up and 
ſend it to table. You may cut a hare in two, 
and ſtew the fore quarters thus, and roaſt the 
hind quarters with a pudding in the belly. 


To make Civet of a HARE, 


ONE it and take out all the ſinews, cut 
one half in thin ſlices, and the other half 
in pieces an inch thick, flour and fry them in a 
little freſh butter as collops quick, and have rea- 
dy ſome gravy made good with the bones of hare 
and beef, put a pint of it into the pan to the 
hare, ſome muſtard and a little elder vinegar ; 
cover it cloſe and let it do ſoftly till it is as thick 
28 cream, then diſh it up with the head in the 
middle. | 


| To mince HARE. 4 Fatt < 
ASH your hare clean from its blood, 
then take ſome parſley and onion and 
put it into the body, and boil it in falt and wa- 
ter till it is about half done, then take the fleſh 
from the hones and mince it ſmall, ſhred the 
parſley and onions, and put to them a pint of 
ſtrong broth, or ſmall gravy, with ſome claret, 
and a little vinegar, pepper and falt, and let it 
ſtew over a gentle fire, and when you think it 
is enough, take the yolks of eight hard eggs, 
and mince them as ſmall as the reſt, and put in 
a proper quantity of melted butter, ſo ſhake - 
wel 


E 
well together, and ſerve it up with ſippets, and 


lemon for garniſh. 


To fry a Hare, | . 
AV it on a gridiron, and when it is hot 
through, quarter it, and fry it with hog's 
lard. For the ſauce, toaſt bread, ſoak it in beef. 


broth and white wine, put in fome beaten gin- 
ger and cloves, and ſtrain it; add a little ver- 


juice; and ſerve it up with butter, ſugar, muſ- 


tard, and the juice of lemon. - 


A good way to dreſs a Hart. 
NUT oft the wings and legs whole, and cut 
the reſt in pieces; lard them with bacon, 
and toſs. them up in butter, put to them fome 
ſtrong broth and white wine, ſome ſweet herbs, 
falt, pepper, nutmeg, and ſliced lemon; pound 
the liver in a mortar ; and ſtrain it through a 
ſieve, with a veal cullis and ſome of the liquor 
the hare is ſtewed in, pour it on the hare, and 
ſerve it hot. | 


To dreſs a HaRz' the Swiſs Way. 
OU may cut the hare into quarters, lard 
them, put them into a ſtew-pan with good 


broth, and a little wine, ſeaſon with ſalt, pep- 


per and cloves; while they are ſtewing, tos up 
the blood and liver, with a little flour, in a ſtew- 
pan, put in ſome capers, ſton'd olives, and a 
drop of vinegar, and ſerve it up, 


A 
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A jugged Hare; 
U your hare into little pieces, lard them 
here and there with little ſlips of bacon, 
ſeaſon them with a very little pepper and ſalt, 
put them into an earthen jug, with a blade or 
two of mace, an onion ſtuck with cloves, and a 
bundle of ſweet herbs; cover the jug or jar you 
do it in ſo cloſe that nothing can get in, then 
ſet it in a pot of boiling water, keep the water 
boiling, and three hours will do it : then turn it 
out into the diſh, and take out the onion and 
ſweet herbs, and ſend it to table hot. 


RasBiTs Portugueſe. 


E T ſome rabbits, truſs them chicken fa- 
ſhion, the head muſt be cut off, and 

the rabbit turned with the back upward, and 
two of the legs ſtripp'd to the claw end, and ſo 
truſſed with two ſkewers; then lard them, or 
roaſt or boil them with ſpinach, cauliflowers, and 


bacon, as chickens. 
RABBITS wth Onions. 


W HEN you have truſs d your rabbits cloſe, 


waſh them very well, then boil them off 
white; boil your onions by themſelves, changing 
the water two or three times; then let them be 
thoroughly ſtrained, and chop them, and butter 
them very well; put in a gill of cream, or milk, 
ſerve your rabbits, and cover them over with 


onions. 
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RaBBITs Surprize. 


OAST two rabbits, cut off the heads 
cloſe by the ſhoulders, and the firſt joints, 


then take out all the lean meat from the back 
bones, and cut it, and toſs it up in fix or ſeven 


ſpoonfuls of milk or cream, with the bigneſs of 
half an egg of butter, grated nutmeg, pepper, 
and falt ; thicken it with a little duſt of flour, to 
the thickneſs of a good cream, then boil it, and 
{et it to cool; then make the following forcemeat: 
take a pound of veal, a pound of ſewet, a pound 
of bread crumbs, two anchovies, ſome lemon 
peel cut fine, a ſprig of thyme, and ſome grated 
nutmeg and two raw eggs; place this forcemeat 
round each of the rabbits, leaving a long opening 
on the back bone, that you think will hold the 
meat you cut out with the ſauce ; then pour in 
and cover it with the ſame forcemeat, Frook. 
ed, as well as you can, with your hand and a raw 
egg, ſquare at both ends, throw on them a little 
re ted bread ; then butter a mazarine or pan, and 
take them from the dreſſer, where you form d 
them, and place them on it. Bake them three 
quarters of an hour, 'till they are of a fine brown 
colour: let your ſauce be butter, gravey, and le- 
mon, and your garniſhing fliced orange and 
fried parſley ; ſo ſerve it up for the firſt courſe. 


To bil RasiTs. 
RUSS them, boil them quick and white : 
for ſauce take the livers, boil and ſhred 
them, and ſome parſley ſhred fine, and capers; 
mix theſe with half a pins of good gravey, à 


glaſs 
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| olaſs of white wine, a little beaten mace and nut- 
| meg, 2 little pepper and falt if wanted, a piece of 
| butter as big as a large walnut rolled in flour, let 
it all boil together till it is thick, take up the 
rabbits and pour the ſauce over them. Garniſh 
with lemon, and barberries. You may lard 

them with bacon if it is liked. 
Note, Sometimes ſerve them up with white 

onion ſauce, 
Another Way to boil RABBIxrs. 

RICK the rabbits down to their ſhoulders, 
gathering up their hind legs to their bellies, 
hrd them with bacon, if you pleaſe, and boil 
them white; when they are boiled, take their 
livers and mince them ſmall, with fat bacon boil- 
ed; then put to it white-wine, ſtrong broth, 
and vinegar, all together about half a pint, boil 
theſe with ſome whole mace, barberrics, and a 
ittle minc'd parſley, put to theſe a ladleful of 
drawn butter; diſh your rabbits on ſippets, pour 


your ſauce over them, garniſh the diſh with bar- 
berries and ſlices of lemon. 


To boil RaBBITS 01th Sauſages. 


B OIL a couple of rabbits; when almoſt e- 
nough, put in a pound of ſauſages and boil 
with them, when done enough, diſh the rabbits, 
placing a ſauſage here and there one, with ſome 
fried ſlices of bacon. For ſauce, put muſtard 
and melted butter beat up together in a cup, and 
ſerve them hot. 


You may boil a powdered gooſe the ſame 
way. 


L 2 To 
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To roaſt Rabbits. 
ON'T ſpit them back to back, but ſke: 
wer them up fide to fide z while they 


are roaſting, boil ſome parſley, mince it, and like. 


wiſe the livers very ſmall, and mix them with 
melted butter ; when they are enough, diſh them, 
our the ſauce over them, and ſerve them up, 

Or elſe make your ſauce with the liver mincd 
with ſome bacon and beef. ſewet, thyme, parſley, 
ſweet majoram, and winter ſavoury, ſhred {mal 
with the yolks of hard eggs minc'd ; let all theſe 
be boil'd in ſtrong broth and vinegar ; then put 
to it drawn butter, grated nutmeg, and a littl 
ſugar ; garniſh with ſlices of lemon, 


RABBTTS in Caſſerole. 

UI the rabbits into quarters, you may lard 
them or let them alone juſt as you pleaſe, 
ſhake ſome flour over them, and fry them with 
lard or butter, then put them into a ſtew-pan 
with a quart of good broth, a glaſs of white-wine, 
a little pepper and falt if wanted, a bunch af 
ſweet- herbs, and a piece of butter as big as a wal- 
nut rolled in flour ; cover them cloſe and [et 
them ſtew half an hour, then diſh them up and 
pour the ſauce over them. Garniſh with Seville 
orange cut into thin flices and notched, the peel 

that is cut out lay between the ſlices. 


To reaſt RABBITS with a Farce in their bodies 
AKE a couple of rabbits, parboil them, 

cut off their heads, and firſt joints of their 

legs; make a farce for them of their livers minc- 


ed, with a muſhroom, a truffle, a few — and 
ome 
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ſome parſley minc d, and ſeaſon d with ſalt, pep- 

r, and nutmeg, add a good handful of ſcraped 
mp then pound all together in a mortar, and 
having ſtuff'd the bellies of the rabbits with ſome 
of this farce, ſkewer them together, and lard 
them with lean ham, fat bacon, and ſlices of veal; 
wrap them up in paper, ſpit and roaſt them ; 
when they are enough, put ſome cullis or eſſence 
of ham in a diſh, take off the hards of bacon, diſh 
them, and ſerve them up hot for a firſt courſe, 

You may ſtuff their bodies with oyſters, after 
being blanch'd, with an anchovy minc d. 
| To ſtew RABBITS 
ET two or three rabbits, boil them till 
they are half enough, cut them into pieces 
in the joints, and cut the principal part of the 
meat off from the bone in pieces, leaving ſome 
meat on the bones; then put meat and bones in- 
to a good quantity of the liquor in which the 
rabbits were parboil'd, ſet it over a chafing diſh 
of coals, between two diſhes, and let it ſtew, ſea- 
ſon with falt, and whole pepper, and then put in 
ſome oil; and before you take it off the fire, 
(queeze in ſome juice of lemon; when it has 


ſew'd enough, ſerve up all together in the diſh. 


C H A P. VIII. 
SAUCES fr POULTRY. 


Stuffing for bro: d Pictoxs. 
AKE the livers of your pigeons, and 
ſome parſley and ſhallot, and FF bacon, a 


bit of anchovy, the yolk of an hard egg, a little 
L 3 grated 
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orated bread, a little marrow or ſewet ; ſhred 
theſe all together very fine, ſeaſon it with ſalt and 
pepper to your taſte, and wet it with a little cream, 
then ſtuff your pigeons and ſew them up, 
them in ſome butter, and after that turn them 
on a gridiron quick. | F 
To ftew the Crop of a TuRKyY. 

AK E two ounces of lean veal, two oun- 

ces of fat bacon, half the liver of the tur- 
ky, the fat part of four oyſters, a ſmall onion, 
ſome thyme, parſley, and lemon-peel, pepper, 
ſalt, and nutmeg, half a good pippin, ſome grat- 
ed bread, the yolk of an egg, and butter to roll 
it up in, you may add cream if you pleaſe; 
heat all theſe in a mortar till it is as fine as a 
paſte, ſo fill the crop of your turky. 


Stuffing for a ſtubble Gooss. 
AKE half the gooſe's liver, ſome ſage 
and parſley, an onion as big as a nutmey, 
{ome pepper, ſalt, and grated bread, with ſome 
butter or cream to wet it ; put more ſage than 
parſley. Stuff your gooſe with it. | 


Sauce for boild CyICcKENs. 

AKE the yolks of two hard eggs, ſhred 

| them as fine as poſſible, take the livers of 
the chickens, give them a boil, then ſhred them 
very fine, and put the eggs and livers into ſome 
gravey, and ſqueeze in a lemon to your taſte; 
thicken and toſs them up all together with a 
little ſhred pariley. Garniſh with lemon. 


Another 
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Another May. 
O IL artichokes till the leaves are tender, 


+ Ie 


the bottoms whole, then boil the livers of 
the chickens ſo that they will ſpread like paſte, 
add to them a little parſley boil'd and minc'd, 
then put your ſcrap'd artichokes, livers and par- 
ley, into a ſtew-pan with ſome butter and veal- 
| gravey, and when your fauce is hot, pour it over 
your chickens. You muſt lay the artichoke- 
bottoms whole under the chickens. Garniſh 
with lemon. 

A Sauce ſoon made far a FowL, 
B OIL the liver of the fowl, in a few ſpoon- 

fuls of water ; after which, bruiſe the liver 
in a ſmall quantity of the liquor it was boiled in ; 
| add a little lemon- peel, very fine; melt ſome 

good. butter, and mix the liver therein ; let it 
8 up, and put it into the diſh, with the 
owl. 
Sauce for a Roaſt ToRKy, 

AK E half a pint of red wine, as muc 

ſtrong broth, an onion, a little whole pep- 
per, an anchovy, and a little butter ; let it ſtew 
a qarter of an hour, and pour it through the 
body of the turky, Garniſh the diſh with lemons 
and onions. +» 

Sauce for à bord TUuRKyY. 

AKE a little water, or mutton-gravey, 

if you have it, a blade of mace, an onion, 
a little bit of thyme, a little bit of lemon-peel, 


and an anchovy ; boil all theſe tozether, ſtrain 
them 


then ſcrape off all the meat, and leave 
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them through a ſieve, melt ſome butter and add 


to them, and fry a few ſauſages and lay round 
the diſh. Garniſh your diſh with lemon. . 


A good Sauce for TEAL, MAaitLARDs, Ducks,G&c, 

1 AKE a quantity of veal-gravey, accordin 
to the bigneſs of your diſh of wild fowl, 
ſeaſoned with pepper and falt ; ſqueeze in the 
Juice of two oranges, and a little claret : this will 
ſerve all ſorts of wild fowl. | 

Another Sauce for Wild FowL. 

T AK E half a pint of claret or red wine, a 
little oyſter- liquor, a little gravey, and three 


or four ſhallots; let it boil a quarter of an hour, 


with a little grated bread, and put to it two an- 
chovies minced, and a little butter, and ſhake it 
well together, and put it to your fowl, being roaſt- 
ed, and ſerve them up. 


Sauce for SNIPES. 

Y OUR ſnipes being roaſted, take them off, 
and take out the intrails and the liver, put 

them in a ſtew-pan, ſquaſh them, ſeaſon them 
with pepper and falt, and moiſten them with a 
little red-wine, cut your ſnipes into the ſauce, 
and, if the ſauce be not thick enough, put in it 
two or three ſpoonfuls of veal or ham cullis, or a 
iece of butter roll'd in flour; put it over the fire, 
Jt it be of a good taſte, and, when hot, ſqueeze 


into it the juice of two oranges, and ſerve it up 
hot. The ſame will do for woodcocks, 


Sauce for a HARE. 
ALF a pint of red-wine, and a little 
oyſter-liquor, and put to it ſome good 
grayy, and a large onion ſtuck with carter” and 
om 
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ſme whole cinnamon, and nutmeg, cut in ſlices ; 
then let it boil 'till the onion is boil'd tender ; 
then take out the onion and whole ſpice, and put 
to it three anchovies, and a piece of butter, ſhake 
it up well together, and ſend it to table. 


Another Sauce for a HARE. 
Pint of cream, and half a pound of freſh 
butter; put them in a ſtew-pan; and 
keep ſtirring it with a ſpoon till all the butter is 
melted, and the ſauce is thick; then take up the 
hare, and pour the ſauce into the diſh. 


Sauce for a bord Goosx. 
UST be either onions or cabbage, firſt 
boiled, and then ſtewed in butter for five 


A Sauce for GREEN-GEEsE or for young Ducks. 
E T half a pint of the juice of ſorrrel, and 
| a little white-wine, a little grated nutmeg 
and a little grated bread, let it boil a quarter of 
an hour, and put to it as much ſugar as will ſweet- 
en it; if you pleaſe, you may put in a few ſcald- 
ed gooſeberries, or grapes, and a piece of butter, 
ſhake it up thick, and put it to the geeſe, being 
roaſted. This ſauce is alſo proper for chickens. 


Sauce for boiled RaBBiTs inſtead of Onion. 
OIL the livers, and ſhred them very ſmall, 
as alſo two eggs, not boiled too hard, and a 
large ſpoonful of grated white bread ; have ready 
ſome ſtrong beef broth, and ſweet-herbs; to a 
little of that add two ſpoonfuls of white-wine, 


and one of vinegar a little ſalt, and ſome butter; 
ſtir 
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ſtir all in, and take care the butter does not oil; 


ſhred your eggs very ſmall. 
Sauces for PARTRIDGES. 


AK E a bunch of ſellery clean waſh'd, 

cut all the white very ſmall, waſh it again 
very clean, put it into a ſauce-pan with a blade 
of mace, a little beaten pepper, and a very little 
ſalt; put to it a pint of water, let it boil till the 
water is waſted away, then add a quarter of a 
pint of cream, and a piece of butter rolled in 
flour ; ſtir all together, and when it is thick and 
fine pour it over the birds. 

Or take the livers and bruiſe them fine, ſome 
parſley chopp'd fine, melt a little nice freſh but. 
ter, then add the livers and parſley to it, ſqueeze in 
a little lemon, juſt give it a boil and pour it over 
your birds. 

Sauces for roaſt PIGEONS. 
1. RAVE V and juice of orange. 
2. Boiled parſley minced and put a- 


mongſt ſome butter and vinegar beaten up thick. 


. Sweet butter and juice of orange beat to- 
gether and made thick. 

4. Minc'd onions boiled in claret almoſt dry; 
then put to it nutmeg, ſugar, gravy of the fowl, 
and a little pepper. 

5. Or gravy of the pigeons only. 


Sauces for all Manner of roaſt Land FowL, as, 
TURKEY, BuSTARD, PEACOCK, PHEASAAT, 
3 Sc. 

Le D onions being boiled, ſtew them 

in ſome water, ſalt, pepper, ſome grated 

bread, and the * of the fowl. 
2. Take 
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2. Take ſlices of white bread, and boil them 
in fair water with two whole onions, ſome gravy, 
half a grated nutmeg, and a little ſalt; ſtrain 
them together through a ſtrainer, and boil it up 
as thick as water-gruel; then add to it the yolks 
of two eggs diſſolved, with the juice of two 
oranges. 

3. Take thin ſlices of manchet, gravy of the 
fowl, ſome ſweet butter, grated nutmeg, pepper, 
and falt, ſtew all together, and being ſtewed, put 
in a lemon ſliced with the peel. | 

4. Onions ſliced and boiled in water, and a 
| little falt, and a few bread-crumbs, beaten pep- 
| per, nutmeg, three ſpoonfuls of white-wine, and 
{ ſome lemon-peel finely minced and boiled all 
together; being almoſt boiled, put in the juice 
of an orange, beaten butter, and the gravy of the 
fowl. 

5. Stamp ſmall nuts to a paſte, with bread, 
pepper, ſaffron, cloves, the juice of an orange, 
and ſtrong broth, ſtrain and boil them together 
very thick. 

6. Quince, prunes, currants, and raiſins boil- 
ed, muſkified biſcuit, ſtamped and ſtrained, with 
white wine, roſe vinegar, nutmeg, cinnamon, 
cloves, juice of oranges, and ſugar, boil it not 
too thick. 

7. Take a manchet, pare off the cruſt, and 
ſlice it, then boil it in fair water, and being ſome- 
what thick, put in ſome white wine, wine vine- 
gar, or elder vinegar, ſugar, and hutter. 

8. Almond paſte and crumbs of manchet, 
ſtamp them together with ſome ſugar, ginger, 

an 
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„ 
and ſalt, ſtrain them with grape verjuice and juice 
of oranges; boil it pretty thick. 


— 


— 


CHAT It 
SAUCES for Butchers-Meat, Ec. 


Sauce for boild Mur ro. 

AK E a piece of liver as big as a pigeon's 

egg, and boil it tender, with half a hand- 
ful of parſley, and a few ſprigs of pot-thyme, 
with the yolks of three or four eggs boiled hard, 
bruiſe them with a ſpoon till they are diſſolved; 
then add one anchovy waſhed and ſtripped from 
the bone, thyme, beaten pepper, and grated nut- 
meg, with a little ſalt; put all theſe together in 
a ſauce-pan, with a glaſs of white-wine, and the 
gravy that has drained from your leg of mutton 
after it is taken out of the pot, or a quarter of 
a pint of the liquor the mutton is boiled in: mix 
it all together, and give it a boil, then beat it up 
with three ounces of butter: Vou may add a 
tea- ſpoonful of vinegar, which takes off a ſweet- 
neſs its apt to have; make the ſauce thick, or it 
will be too thin when the mutton is cut. 


Another Sauce for boiled MuTToN. 


AKE two ſpoonfuls of the liquor the mut- 

ton 1s boiled in, two ſpoonfuls of vine- 

gar, two or three ſhalots cut fine, with a little 
alt, put it into a ſaucepan, with a piece of butter 
as big as a walnut roll'd in flour; ſtir it toge- 
ther, and give it a boil, then ſerve it with your 
mutton, ; Sauce 
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Sauce for Boi.'D-BEEF, after the Ruſſian Manner. 


CRAPE a good quantity of horſe-radiſh 
O grolly, tie it in a cloth, and boil it with 

our beef, or by itſelf in butter ; when enough, 
Tow it in the butter it was boil'd in, or vine- 
gar along with the beef. 


Minced SAUCE. 


UT onions, muſhrooms, and truffles, if 
you have any, very ſmall, with capers and 
anchovies, and keep 'em ſeparately ; put into a 
ſtew-pan a little butter with your onions ; put 
your ſtew-pan over a briſk fire; give it two or 
three toſſes; then put in your muſhrooms and 
truffles, ſtrewing over them a duſt of flour, and 
moiſten them with good gravy; then put in it 
your capers and anchovies, with a glaſs of white 
wine; thicken your ſauce with a ſpoonful of 
cullis. Let it be of a good taſte, and you may 
uſe it with all diſhes with a minced ſauce. 


Another Way. 


AKE ſome green onions, capers, ancho- 
vies, and parſley, cut ſmall, each by it- 
ſelf upon a plate, with a clove of garlick, and 
a clove of ſhalot; put all this into a ſtewpan to- 
gether, with a few ſweet herbs, two ſpoonfuls of 
oil, as much of good muſtard, the juice of a 
lemon, with a little cullis : Stir all well toge- 
ther, and you may uſe it with all forts of fowls, 
and broiled meat, and with roaſted meat in a 

ſaucer, | 
A 
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A thick Sauce, with Pepper. 

T3 UT into a ſtewpan ſlices of onion, thyme; 
' ſweet baſil, a bay-leaf, two or three cloves 
of garlick, a ladleful of gravy, ſome ſlices of 
lemon, with a glaſs of vinegar ; put it over a 
ſtove, let it be of a good taſte, and take off the 
fat; (train it off, and ſerve it up in a ſaucer with 


roaſted meat; the ſame ſauce may be uſed with 
all forts of meat that requires a thick pepper 


ſauce. You may add a cullis, 
UT vinegar in a ſtewpan, with a little 
veal gravy, green onions whole, an onion 
cut in ſlices, with a ſlice of lemon, ſeaſoned with 
pepper and falt; after a boil or two, taſte it, 


ſtrain it off, pour it into a ſaucer, and ſerve it up 
hot. 


Another Sauce with Pepper. 


CAPER SAUCE. 


UT in a ſtewpan ſome cullis of ham, with 
capers, to which give three or four chops 

with a knife; ſeaſon it with pepper and falt ; let 
it be reliſhing, and ſerve it up hot. 


ONION Sauce. 


ARE a ſtewpan, put into it ſome veal 
gravy, with a couple of onions cut in 
ſlices ; ſcaſon with pepper and ſalt, let it ſtew 
ſofcly, then ſtrain it off; put it in a ſaucer, and 
ſerve it up hot, 


Green 
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Green Ox io Saver. 

OU muſt put into your ſtewpan n 
4 onions, 3 and 1 ſmall, with «little 
melted bacon, ſeaſoned with a little pepper and 
falt ; moiſten it with gravy, and let it ſtew a 
moment ; thicken your ſauce with cullis of veal 
| and ham; let your ſauce be of a ſharp taſte and 

good reliſh, and ſerve it up hot. 


SAUCE with freſh Muſhrooms. 


AKE muſhrooms, pare and mince them 
with a little green onion and parſley ; put 
in a ſtew-pan a little melted bacon, and having 
| given it four or five toſſes, moiſten it with 
| gravy ; let it ſtew ſoftly over a flow fire, ſkim 
| the fat well off, and thicken your ſauce with 
| cullis of veal and ham; let it be reliſhing, and 
| ſerve up hot. 

Carriers SAUCE for Roaſt Mutton. 
AKE green onions, pare and cut them 

very ſmall, put them into a ſauce-boat 
with pepper, ſalt, and water; ſerve it up cold. 


The ſame with Oil. 
AKE a few green onions and parſley 
chopt ſmall, and put them in a faucer 
| with oil, pepper, and ſalt; you may add to it a 
little vinegar, and ſerve it up cold. 


Ham SAUCE. 
EAT flat three or four ſlices of ham, put 
them a ſweating over a ſtove ; being clam- 


wy, ſtrew over them a little flour, and keep 
them 
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them ſtirring; moiſten them with gravy, and 
ſeaſon them with pepper, and a bunch of ſweet- 
herbs; let it ſtew gently ; if it is not thick e- 
nough, add to it a little cullis of veal and ham; 
let it be of a high reliſh ; ſtrain it off and uſe it 
for all ſorts of white meat roaſted. | 


Sauce for a Shoulder of Mutton 
HEN the meat is three parts roaſted, 
put a plate under it with a little ſpring- 
water, and.two- or three ſpoonfuls of claret, ſome 
onion ſliced, or ſhalot, a little grated nutmeg, 
one anchovy waſh'd and minced, and a little bit 
of butter ; let your meat drop into it, and when 
you take it up, run the ſauce through a ſieve and 
ut it under the mutton ; then cut the inſide of 
the ſhoulder acroſs ſeveral ways, and ſtrew on 
ſome fry'd crumbs of bread, and pour a little el- 
der, or other vinegar into your ſauce. 


Sauce for STEAKS, 

AKE aglaſs of ale, two anchovies, a lit- 

tle thyme, ſavoury, parſley, an onion, and 
ſome nutmeg, ſhred all theſe together, adding a 
little lemon-peel ; when your ſteaks are ready 
pour the liquor from them, then put your ale 
and the other things into the pan, with a piece 
of butter rolled in flour, and when hot, ſtrain 
them through a ſieve over your ſteaks, 


Another Way. 


F your ſteaks almoſt enough, then pour 
off the liqeur they were fry'd in, and put 
them into the pan again, then pour on them 
boiling 
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boiling water ; ſtir them about a little, then put 
in a piece of butter roll'd in flour, and when 
melted, ſerve the ſteaks up with the ſauce over 
them. 


Stuffing for a Calf's Heart, a Hare or Veal. 

UT off the deaf ears and all the ſtrings, 
then take a little fat bacon, ſome parſ- 
| ley, thyme, and winter-ſavory, a little onion 
and lemon- peel, ſalt, pepper, nutmeg, and grat- 
ed bread, mix all theſe with chopp'd ſewet, and 
wet them with an egg or two. The ſame 
| ſtuffing does for hare or veal. For hare you 


& muſt add the liver, two anchovies, and a ſmall 


| golden pippen if you like it. 


Stuffing for VEAL. 
Little beef ſewet, a little fat bacon, the 
yolk of an hard egg, a little lean veal or 
mutton ſcraped, ſome raſpings of bread, a little 
thyme, parſley and green onions, pepper, ſalt and 
nutmeg, a little bit of ſweet batil, and a little 
cream. 


Dutch Sauce for MEAT or Fisn. 

ELT your butter with water and vine- 

gar, and thicken it with the yolks of a 
couple of eggs; put to it juice of lemon, and run 
it through a ſieve. 


To fluff a Sirloin or Rump of Beef. 
AK E thyme, winter-favory, parſley and 
penny-royal, two anchovies, and a little 
veal, and ſome grated bread, and halt a pound 
of beef ſewet, with ſome pepper, ſalt, and half 
NI a nut- 


* 
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a nutmeg grated, a little lemon peel finely 
ſhred; mince theſe very ſmall, and then rojj 
it up in the yolks of two eggs, and with this ſtuff 
your beef, which mult firſt be half roaſted ; then 
put it to the fire again, and put a clean diſh in 
the dripping-pan, and baſte it with half a pint 
of claret, and as much gravy ; then take up the 
diſh, and be ſure to ſkim off all the fat, then put 
into this liqour ſome of the aforeſaid herbs, 
witt: two anchovies waſh'd and minced, and a 
quarter of a pound of butter, the juice of half a 
lemon, fome grated nutmeg, and let it have one 
boil up upon a chafing-diſh, keeping it ſtirring ; 
tien thicken it up with the the yolks of four 
es, and take care it does not curdle ; fo ſerve 
it up hot. 


Sauce for roaſted Tox q uEs or VENISON. 
AKE a French role, and boil it in a gil 
of water, with a piece of cinnamon; 
ſweeten it very well, and add to it half a pint of 
claret ; let it boil till it is pretty thick, then run it 
through a fieve ; you muſt cut off the cruſt of 
your role, and ſlice the reſt, 


VeENISON Sauce. 

B OIL claret, grated bread, whole cinna- 

mon, ginger, mace, vinegar and ſugar up 
thick. 

Another Sauce for VENISON. 

I AK E claret, water and vinegar, of each 

a glaſs, an onion ſtuck with cloves, and 

ſome anchovies ; put in ſalt, pepper and cloves, 

of each one ſpoonful: boil all theſe ay 

| : en 
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then ſtrain the liquor through a ſieve and ſerve 
it in the diſh. 

Different Sauces for VENISON. 
OU may take either of theſe ſauces, v2. 
Currant-jelly warmed, or half a pint of 
red-wine, with a quarter of a pound of ſugar, 
fimmer it over a clear fire for five or fix minutes. 
| Or half a pint of vinegar, and a quarter of a 
pound of ſugar, ſimmered till it is a ſyrup. 


Sauce for à Shoulder of VEAL. 

HEN the veal is roaſted, cut ſome 
pieces of fleſh off the inſide, and then 
| beat the yolks of eight eggs, with rather more 
| than a quarter of a pint of white-wine, and a 
| little ſmall broth, or water, with the gravy of the 
| veal, ſome thyme and nutmeg, and halt a clove 
of garlick bruiſed; put the pieces of veal into 
this liqour, and toſs it all up with a piece of but- 
ter and flour, and pour it under the veal ; a lit- 
tle anchovy, or oyſter-liquor, adds to it very 
much ; ſqueeze lemon to your taſte. 


Sauce for VEAL CUTLETS. 
RY your veal, and when fried take it out, 
and put in a little onion, nutmeg, a little 
 lemon-peel ſhred ſmall, and a little wine ; then 
thicken it with a bit of butter roll'd in flour, 


with ſome capers or muſhrooms, and then pour it 


over the cutlets 
Sauce for any roafted meat. 


TAKE anchovy, and waſh it very clean, 


and put to it a glaſs of red-wine, a little 


ſtrong broth or gravy, ſome nutmeg, one ſhallot 
M 2 ſliced, 
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fliced, and the juice of a Seville orange; ſtew 
theſe together a little, and pour it to the gravy 
that runs from your meat. | 


Sauce with MuTTON GRavy and SHALOTS. 
| AKE your ſhalots, pare them, cut them 
very ſmall, put them in a diſh with pepper 
and falt, and mutton-gravy, or veal-gravy and el- 
der vinegar ; you may ule this ſauce for legs of 
mutton or with fowls. 
ANCcuovy SAUCE, 
» i AKE two or three anchovies, waſh them 
well, take out the bones, cut them ſmall, 
and put them in a ſtew-pan with a thin cullis of 
veal and ham, ſeaſoned with pepper and falt; 
you may add a little vinegar if you like it, let i 
be hot and reliſhing; you may uſe this ſauce 
with-roaited meat. oF 
A general Sauce. 
M INC E a little lemon peel very ſmall, a 
| 1 little nutmeg, beaten mace, and ſhalot; 
ſtew them in a little white-wine and gravy, fo 
melt your butter therein ; if 1t be for haſhes of 


- mutton or fiſh, add anchovies, and a little of the 


liquor of ſtewed oyſters. 


A. Fricaſey of Eccs. 
OIL eight eggs hard, take off the ſhells, 
cut them into quarters, have ready half 2 
pint of cream, and a quarter of a pound of freſh 


Putter; ſtir it together over the fire till it 1s thick 


and ſmooth, lay the eggs in your diſh and pour 
the ſauce all over. Garniſh with the hard yolks 
of three eggs cut in two, and lay round the edge 
ot the diſh. The 


k [ 165 ] 


The beſt way to beat up Butter, for Spinach, 
Green Peaſe, or Sauce for Fizn. 

AKE two or three ſpoonfuls of water, 

and put it into a pipkin or ſance-pan, there 
muſt be no more than what will juſt cover the 
bottom of the veſſel ; let this boil by itfelf; and 
as ſoon as it boils, ſlip in half a pound of butter ; 
when it is melted, remove your pipkin from the 
fire, and holding it up by the handle, ſhake it 
round ſtrongly for a good while, and the butter 
will come to be ſo thick, that you may almo!t cut 
it with a knife. It will ever after be thick, and 
never grow oily, though it be cold and heated a- 
again twenty times. 

Having put this butter to boiled peaſe in a diſh, 
cover it with another; then ſhake them very 
ſtrongly, and a good while together: this is by 
far the beſt method that can he uſed to butter 
peaſe, without putting in (as is commonly done) 
butter, to melt in the middle of them, for that 
will turn to oil if you heat them again; where- 
as this fort will never change. Therefore it is 
moſt expedient to make uſe of ſuch thickened 
butter upon all occaſions ; when it is neceſſary 
you may put in the juice of lemon, orange, vine- 
gar, or verjuice. 


To clarify BUTTER, 
H AVING melted the butter in a glazed 
earthen veſſel with a very flow fire, put wa- 
ter to it, working them well together, and when 
it is cold take away the curds and whey at bot- 
tom; do this the ſecond time, and the third 
M 3 time 
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time if you pleaſe, you may add damaſk-rofe: 
water, to it, working them well together ; the 
butter, thus purified, will be as ſweet as any 
marrow, and will keep a long time. | 


To make Eſſence of Haw 

AKE off the fat of a ham, and cut the 
| lean in flices, beat them well and Jay 
them in the bottom of a ſtew pan, with ſlices of 
carrots, parſnips and onions ; cover your pan, and 
ſet it over a gentle fire : Let them ſtew till they 
begin to ſtick, then ſprinkle on a little flour, and 
turn them; then moiſten with broth and veal 
gravy. Seaſon them with three orfour muſhrooms, 
as many truffles, a whole leek, ſome parſley, and 
half a dozen cloves ; or inſtead of a leek, a clove 
of garlick. Put in ſome cruſts of bread, and 
let them fimmer over the fire for a quarter of an 
hour ; ſtrain it, and ſet it away for uſe. Any 
pork or ham does for this, that is well made. 


Rules to be obſery'd in all Made-Diſbes, 

E T your ſtew-pans, ſauce- pans and covers 

be very clean, free from ſand and well tinn- 

ed; and take care that all the white ſauces have 

a little tartneſs, and be very ſmooth and of a fine 

thickneſs, and all the time any white ſauce is o- 
ver the fire keep ſtirring it one way. 

And as to Brown ſauce, take great care no fat 
ſwims at the top, but that it be all ſmooth alike, 
and about as thick as good cream, and not to 
taſte of one thing more than another. As to 
pepper and falt, ſeaſon to your palate, but don't 


put 
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put too much of either, for that will take away the 
fine flavour of every thing. As to moſt made- 
diſhes, you may put in What you think proper 
to inlarge it, or make it good; as muſhrooms 
pickled, dry d, freſh or powder'd; truffles, morels, 
cocks-combs ſtew'd, ox-palates cut in little bits, 
artichoke-bottoms, either pickled, freſh boiled, or 
dry'd ones ſoftened in warm water, each cut in 
four pieces, aſparagus-tops, the yolks of hard eggs, 
force-meat balls, &c. The beſt things to give 
a ſauce a tartneſs, are muſhroom-pickle, white 
walnut-pickle, lemon-juice, or elder-vinegar. 


Morro #ebob'd, 

AK E a loin of mutton, and joint it be- 
tween every bone, and put between every 
bone a lice of apple, and a ſlice of onion, ſeaſon 
it with pepper and ſalt moderately, grate a ſmall 
nutmeg all over, dip them in the yolks of three 
eggs, and have ready crumbs of hread and ſweet 
herbs, and dip them in and clap them together 
in the ſame ſhape again, and put it on a ſmall 
ſpit, roaſt them before a quick fire, ſet a diſh un- 
der, and baſte it with a little piece of butter, and 
then keep baſting with what comes from it, and 
throw ſome crumbs of bread all over them as it 
is a roaſting ; when it is enough take it up, and 
lay it in the diſh, and have ready halt a pint of 
good gravy, and what comes from it, take two 
N of katchup, aud mix a tea ſpoon- 

| of flour with it and put to the gravy, ſtir it to- 
gether, and give it a boil and pour over tlie 


mutton, 
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Note, You muſt obſerve to take off the fat of 
the inſide and the {kin off the top of the meat, 
and ſome of the fat, if there be too much ; when 
you put in what comes from your meat into the 
gravy, obſerve to pour out all the fat. 


A Neck of Mutton larded with Parſley. 
AKE a neck of mutton, pare it neat- 
ly, take off the bones from the fillet, lard 
it with parſley, put it on a ſpit and roaſt it; bein 
roaſted, take and diſh it up, and ſerve it with 
ſhalot ſauce, or ſtewed endive. 


A Neck of Mutton call'd, The haſty diſh. 

# þ AKE a large pewter diſh, made like a 

deep ſoop-diſh, with an edge about an 
inch deep on the inſide, on which the lid fixes 
(with a handle at top) ſo faſt that you may lift it 
up full, by the handle, without falling ; this diſh 
is called a necromancer. Then take a neck of 
mutton, about ſix pound, take off the ſkin, cut 
it into chops, not too thick, ſlice a French roll 
thin, peel and flice a very large onion, pare and 
ſlice three or four turnips, lay a row of mutton 
in the diſh, on that a row of mat, then a row 
of turnips, and then onions, a little ſalt, then the 
meat, and fo on; put on a little hunch of ſweet- 
herbs, and two or three blades of mace; have a 
tea-kettle of water boiling, fill the diſh, and co- 
ver it Cloſe, hang the diſh on the back of two 
chairs, by the rim, have ready three ſheets of 
brown paper, tear each ſheet into five pieces, and 
draw them through your hand, light one piece, 
and hold it under the bottom of the diſh, mov- 


e 
ing the paper about; as faſt as the paper burns 


light another, till all is burnt, and your meat 
will be enough; fifteen minutes juſt does it; 
ſend it to table hot in the diſh. This diſh was 
firſt inventend by Mr. Rich, and is very much 
eſtemed by people of faſhion. 


To drejs a Loin of Pork with Onions. 
OAS T a fore-loin of pork as at another 
: time, peel a quarter of a peck of onions, 
| and ſlice them thin, lay them 1n the dripping-pan 
| which muſt be very clean, under the pork, let 
the fat drop on them; when the pork is nigh 
enough, put the onions into a ſauce pan; let 
them ſimmer over the fire a quarter of an hour, 
ſhaking them well, then pour out all the fat as 
well as you can, ſhake a little flour, a ſpoonful 
of vinegar, and three tea ſpoonfuls of muſtard, 
ſhake all well together, and ſtir in the muſtard, 
ſet it over the fire for four or five minutes, lay the 
pork in a diſh, and the onions in a baſon. 


Chine or Leg of Pork roaſted and ſtuffed. 
AK E a leg, or chine, and make a ſtuffing 
with ſage, parſley, thyme, and the fat 
leaf of the pork, eggs, and crumbs of bread; 
ſeaſon with pepper, ſalt, nutmeg, and ſhalot, and 
ſtuff it thick, then roaſt it gently, and when it is 
a quarter roaſted, cut the ſkin in flips, make 
your ſauce with lemon peel, apples, ſugar, butter, 
and muſtard. 
To dreſs Hogs Feet and Ears. 
V HEN you have clean'd them well, 
put them into a baking-pan, with a 
bay. leaf, a large onion, and as much water as 


will 
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will cover them, ſeaſon with ſalt and pepper; 
and bake them; keep them, in this pickle till 
they are wanted; then take them out, and, cut- 
ting them in handſome pieces, fry them, and take 
for ſauce, three ſpoonfuls of the pickle, ſhake in 
ſome flour, a piece of butter, and a ſpoonful of 
muſtard ; lay the ears in the middle of the diſh, 
and the feet round, and pour the ſauce over. 


. n. 


rr. 
OF PUDDINGS. 


Rules to be obſerved in making Puddings, &c. 
1 boiled — take . particular care the 
bag or cloth be very clean, and not ſoapy, 
and dpped' in hot water, and then well floured. 
If a bread pudding, tie it looſe; if a batter 
pudding, tie it cloſe, and be ſure the water boils 
when you put the pudding in, and you ſhould 
move your puddings in the pot now and then, for 
tear they ſhould ſtick. When you make a batter 
pudding, firſt } mix the flour well with a little 
milk, then put in the ingredients by degrees, 
and it will be ſmooth and not have lumps; but 
for a plain batter pudding, the beſt way is to 
ſtrain it through a coarſe hair ſieve, that it may 
neither have lumps, nor the treadles of the eggs : 
And of all other puddings, ftrain the eggs when 
they are beat. If you boil them in wooden 
bowls, or china diſhes, butter the inſide before you 


put in your batter; and for all baked puddings, 
butter 
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butter the pan or diſh, before the pudding is put 


1 


n. 

Obſerve always in boiling of puddings, that 
the water boils before you put them into the 
pot, and have ready, when they are boiled, a 
pan of clean cold water, juſt give your pudding 
one dip in, then untie the cloth, and it will turn 
out without ſticking to the cloth. 


| A Cauliflower Pudding. 
Bo: a cauliflower in milk, lay the top 


in a diſh after being cut in pieces, then 


take a pint of cream, the yolks of eight eggs, 
and the whites of two, ſeaſon it with nutmeg, 
cinnamon, mace, ſugar, fack, or orange-flower 
water, beat all well together, then pour it over 
the cauliflower, and put-it in the oven, bake it 
as you would a cuſtard, and grate ſugar over it 
when it comes out of the oven. Melt butter, 
ſack and ſugar for ſauce. 


A Gooſeberry Pudding. 

FTER picking a quart of green gooſe- 
berries, ſcald them, and bruiſe and rub 
them through a hair fieve ; take ſix ſpoonfuls of 
the pulp, fix eggs, three quarters of a pound 
of ſugar, half a pound of clarified butter, a lit- 
tle lemon peel ſhred fine, a handful of bread 
crumbs, or Naples biſcuit, a ſpoonful of roſe, 
or orange-flower water, mix theſe well together, 
and bake it with paſte round the diſh a ſmall 
time, and, when you ſerve it up, grate ſugar 
over it. You may add ſweetmeats, if you pleaſe, 


before baked, 


A 


= 
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A Beggar's Pudding. 

AK E ſome ſtale bread, pour over it 

ſome hot water, till it is well ſoak'd; 
then preſs out the water, and maſh the bread; 
aid ſome powder'd ginger, and nutmeg grated, 
a iittle fal:, ſome roſe-water or ſack, ſome Liſ. 
bon ſugar, and ſome currants; mix theſe well 
together, and lay it in a pan well butter'd on the 
fides, and when it is well flatted with a ſpoon, 
lay ſome pieces of butter on the top, bake it in 
a gentle oven, and ſerve it hot, with grated ſu- 
gar over it. You may turn it out of the pan 
when it is cold, and it will eat like a“ cheeſe- 
cake. | | 


A Potatoe Pudding. - 

AKE two pounds of white potatoes, 

boil and peel them, and rub them thro 
a ſieve, then take half a pound of butter, and 
mix it with the yolks of fix eggs, and the 
whites of three, beat them well, and mix a pint 
of cream, and a gill of ſack, or a glaſs of 
brandy, a pound of ſugar, ſome grated nut- 
meg, with a little falt and ſpice; you may add 
half a pound of currants, and bake it in a quick 
oven half an hour. 


An Orange Pudding. 

AKE a thin puff paſte and lay at the 
| bottom of your diſh, pare the rind of 
two Seville oranges, ſo very thin, that no part 
of the white come with it, ſhred and beat it 


extremely ſmall in a mortar ; add to it, when 
very 
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yery fine, half a pound of butter, half a pound 
of white ſugar, and the yolks of fixteen eggs, 
ſome nutmeg and roſe water; beat all together 
in the mortar, till it is like a fine paſte; then 

ur it into your diſh in which you have laid a 


ſheet of puff- paſte. | 


Another Way. 

T AK E the peel of a large China orange, 

mince it exceeding ſmall, and pound it in 
a mortar ; then take the yolks of fixteen eggs 
well beaten, with a little roſe-water, and put it 
to a little more than half a pound of ſugar, and 
as much melted butter, and ſeaſon it with a lit- 
tle nutmeg, and put it in a diſh, being covered 
with puff-paſte, and lay puft-paſte over it, and 
garniſh it in what form you pleaſe. 


An Orange Cuſtard-Pudding. 

AKE halt a pound of candy'd orange 
peel, cut it in thin ſlices, and beat it in 
a mortal to a pulp ; take the yolks of fix eggs, 
and three whites, half a pound of melted. but- 
ter, and the juice of one orange; mix hem 
together, and ſweeten to your taſte, bake it 
with a thin paſte under it a little more than half 
an hour. It is good cold. 


A Lemon Pudding. | 
RATE the outſide rinds of two lemons; 
then grate two Naples biſcuits, and mix 
with your grated peel, and add to it three quar- 
ters of a pound of white ſugar, twelve yolks 


and fix whites of eggs well beat, and three 
quarters 


f 
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quarters of a pound of melted butter, and half a 
pint of thick cream; mix theſe well together, put 
a ſheet of paſte at the bottom of the diſh, and put 
your ingredients in the diſh ; fift a little double. 
refined ſugar over it before you put it in the oven, 
An hour will bake it. | 
An Almond Pudding. 
E T half a pound of almonds be blanch d 
and pounded, with a quarter of a pound 
of piſtachio-nuts, four grated biſcuits, and three 
quarters of a pound of butter, ſome ſack, falt, 
and orange flower water; then mix it with a 
quart of cream boil d and mix'd with eight eggs, 
half the whites left out, ſweet ſpice, and ſugar, 
cover the diſh with puff-paſte ; pour in the bat- 
ter, and bake it. Garniſh with puff paſte. 
Note, Sweet ſpice is cloves, mace, nutmeg, 
cinnamon, and ſalt. 
A Sagoe pudding. 
ASH half a pound of ſagoe in three or 
| four hot waters ; then put to it a quart 
of new milk, and let it boil together, till thick 
ſtir it carefully for 'tis apt to burn; put in a ſtick 
of cinnamon, when you ſet it on the fire ; when 
tis boil'd, take it out; before you pour it out, 


' ſtir in near half a pound of butter, beat nine 


eggs, with four ſpoonfuls of ſack, leave out four 
whites, ſtir all together, ſweeten it to your taſte, 
and put in a quarter of a pound of currants juſt 
plumpt in two ſpoonfuls of roſe water, and two 
of tack ; lay a ſheet of puff paſte under, and to 
garniſh the brim. Pour in the ingredients and 
bake it. 


A 


E 
A Mellet Pudding. 

E T half a pound of mellet ſeed, and after 
it is waſh'd and pick'd clean, put to it half 
a pound of ſugar, a whole nutmeg grated, and 
three quarts of milk ; and when you have mix'd 
all together in the diſh very well, break into it 
half a pound of butter, and ſend it away to the 
oven. | 

Note, You muſt butter your diſh before you 
put in the ingredients. 


Another Way. | 

U'T half a pound of mellet to two quarts 
of milk, boil it over night, and in the 
morning put to it fix ounces of ſugar, fix ounces 
of butter melted, ſeven eggs, half a nutmeg 
grated, a little raſped bread, or crumbs of bread, 
ſtir all together, put a thin paſte at the bottom of 
the diſh, or butter it, and bake it three quarters 
of an hour, 


A Carrot Pudding. 

E T a couple of carrots, and let them be 
three quarters boil'd ; then ſhred them very 
ſmall, and mix them with an equal quantity of 
grated bread, and a pound of beef fewet thred 
imall, ſome cream or milk, half a dozen eggs, 
half a nutmeg, a little ſalt, and ſugar to your 
palate, either boil or bake it. If boil'd, ſauce it 
with butter, lemon juice, and ſugar. 


Another Way. 
AKE ſome raw carrots, ſcrape them very 
clean, then grate them. To half a pound 
of carrots, take a pound of grated bread, a nut- 
meg, 
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meg, a little cinnamon, a very little ſalt, half a 
pound of ſugar, half a pint of ſack, eight eggs, 
pound of butter melted, and as much cream 
or milk as will mix it well together; ſtir it, and 
beat it up well, then ſheet a diſh with puff paſte, 
an ſend it to the oven; bake it gently, and ſerve 
it hot. Garniſh with ſliced lemon, and grate 
ſome ſugar over it. 
A Marrow Pudding. 
AKE a quart of cream “ or milk, put 
in four ounces of biſcuit, eight yolks of 
eggs, jomt nutmeg, falt, and the marrow of two 
bones; fave ſome bits to lay about the top; ſweeten 
with a little ſugar ; put in two ounces of currants, 
ſet it gently on the fire, then cool it, and bakeit 
in putf paſte; cut ſome candid orange-peel on 


the top, and the bits of marrow. 


A Cowſlip Pudding. 
AKE the flowers of a peck of covſlips, 
| cut them ſmall and pound them in a mor- 
tar, with hali a pound of Naples biſcuit grated, 
and three pints of cream ; boil them a little ; then 


take them off the fire, beat up ſixteen eggs, with 


a little cream and roſe water ; beat theſe among 
them, and if it does not thicken, ſet it on the fire 
again a little, but take care it does not curdle: then 
ſwecten it with ſugar: butter a diſh: put it in, bake 


it, firew ſugar over it, and ſerve it up. 


A Yellow Pudding. 
RATE the crumb of three penny loaves 
very fine, and put them into a deep diſh, 


and put to them three pints of cream or milk, and 
three 


When you have no cream, milk will do for moſt pudding. 
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4 Pancake pudding. * 
AKE a quart of milk, our eggs, two 
large ſpoonfuls of flour, a little falt, and a 
very little grated ginger and a ſmall glaſs of bran- 
dy; butter your diſh and bake it; pour melted 
butter over it when it comes out of che oven; tis 
a cheap and very acceptable pudding, being leſs 
offenſive to the ſtomach than fry d pancakes. 


| 4 Quince Pudding. 

CALD your quinces very tender, pare 
them very thin, ſcrape off the ſoft, put to it 
ſugar, powder of ginger, and a little cinnamon, 
then have ready ſome cream ; to a pint of cream 
you may put three or four yolks of eggs, and 
then put in your quinces ; it muſt be pretty 
thick of your quinces, 

Note, A pudding may be made thus, with 
apricots, or white pear-plumbs, according} as you 
_ it, Butter your diſh and bake it. 


8 pearl-· Barley Pudding. 
T A K E a pound of pearl- barley well waſh- 
ed, three quarts of new milk, and half a 
pound. of en refin d ſugar, a grated nutmeg, 
and ſome ſalt; mix them well together, then 
put it into a deep pan, and bake it; then take it 
out of the oven, and put into it half a dozen eggs 
well beaten, and a quarter of a pound of grated: 
bread : mix all theſe well together, then put it in- 
to another pan, bake it again about an hour and 
it will be excellent. 
N A 
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A French Barley Pudding. 

O a quart of cream put fix eggs, well bea- 

ten, but three of the whites ; then ſeaſon 

it with ſugar, nutmeg, a little ſalt, orange-flower 

water, and a pound of melted butter ; then 

ut to ĩt fix handfuls of French barley, that has 

va boil'd tender in milk ; butter a diſh, and 
put it in, and bake it, \ 


A Pippen Pudding. 
OIL twelve pippens tender, and ſcrape 
them clean form the core, and put themin 
a pint of cream ſeaſon'd with orange-flower, or 
role water, and ſugar to your taſte, and grated 
bread to make it thick, and put good puft-paſte 
in your diſh ; bake it in a ſlack oven, and grate 
loaf ſugar over it before it is quite done. 
Another Pippin Pudding. 
AVING got as much pulp of boiled 
1 pippins as you think will make your pud- 
ding, and fix eggs well beaten, the whites of but 
three, two large ſpoonfuls of Naples biſcuit fine- 
ly grated ; ſugar it to your palate; take the 
rind of an orange or lemon boil'd tender, and 
beaten in a morter, then mix all well together 
in a morter, with a quarter of a pound o freſh 
butter, and put itin your diſh, with paſt top and 
bottom. Let it not be done too much. 


 Amother Apple Puddin g. 
T AKE twelve large pippins, pare them and 
take out the cores, put them into a ſauce-pan 


with four or five ſpoonfuls of water, boil 9 
: tl 
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till they are ſoft and thick; then beat them well, 
ſtir in a quarter of a pound of butter, a pound of 
loaf ſugar, the juice of three lemons, the peel of 
two lemons cut thin, and beat fine in a mortar, 
the yolks of eight 575 beat; mix all well toge- 
ther, bake it in a ſlack oven? when it is near 
done, throw over a little fine ſugar. Vou may 
bake it in puff- paſte, as you do the other pud- 
dings. 
A baked Rice Pudding. 

LANC the rice in water then boil it 
in milk with ſugar, cinnamon, and falt, 
till it 1s very thick ; let it ſtand till it is cold, and 
add to it eggs according to the rice, halt whites 
only. Put in ſome currants and raiſins, and a 
little melted butter, with ſome ſewet. 


Another Rice Pudding. 
AKE a quarter of a pound of rice, put 
it into a ſauce- pan, with a quart of new 
milk, a ſtick of cinnamon, ſtir it often to keep it 
from ſticking to the ſauce-pan. When it is 
boiled thick, pour it into a pan, ſtir in a quarter 
of a pound of freth butter and ſugar to your pa- 
late ; ” in half a nutmeg, add three or four 
ſpoonfuls of roſe water, and ſtir all well together, 
when it is cold, beat up eight eggs, with half the 
whites, beat it all well together, butter a diſh, 
and pour it in and bake it. You may lay a puff 
paſte firſt all over the diſh ; for change, put 
in a few currants and ſweet-meats, if you chuſe 
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Another Rice Pudding. 
AKE halfa pound of rice, put to it three 
quarts of milk, ſtir in half a pound of ſy. 
ear, grate a ſmall nutmeg in and break in half a 
pound of freſh butter ; butter a diſh, and pour it 
in and bake. it. You may add a quarter of 
a pound of currants, for change. It you boil 
the rice and milk, and then ſtir in the ſugar, 
you may bake it before the fire, or in a tin oven; 
you may add eggs, but it will be good. without, 


To boil a Cuſtard Pudding. 

T AKE a pint of cream, out of which take 

two or three ſpoonfuls, and mix with a 
ſpoonful of fine flour; ſet the reſt to boil. - When 
15 it boiled, take it off, and ſtir in the cold cream 
and flour very well ; when it is cool, beat up five 
yolks and two whites of eggs, and ſtir in a little 
falt and ſome nutmeg, and two or three ſpoon- 
fuls of ſack ; ſweeten to your palate; butter 
wooden bow], and pour it in, tie a cloth over i 
and boil it half an hour. When it is enough, 
untie the cloth, turn the pudding out into your 
diſh and pour melted butter over it. 


To make @ Flour Pudding. 
E Ta quart of milk, beat up eight eggs, 
but four of the whites, mix with them a 
quarter of a pint of milk, and ſtir into that four 
large ſpoonfuls of flour, beat it well together, 
boil fix bitter almonds in two ſpoonfuls of water, 
pour the water into the eggs, blanch the almonds 


and beat them fine in a mortar; then mix 


them 
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them in, with half a large nutmeg and a tea 
ſpoonful of ſalt, then mix in the reſt of the milk, 
flour your cloth well, and boil it an hour; pour 
melted butter over it, and ſugar, if you like it, 
thrown all over. Obterve always in boiling pud- 
dings, that the water boils before you put them 
into the pot, and have ready, when they are 
boiled, a pan of clean cold water; juſt give your 
pudding one dip in, then wet the cloth, and it 
vill turn out without ſticking to the cloth. 


A Plumb Pudding. 

M IX a quart of milk with a pound of beef 

ſewet cut ſmall, and ſeaſon it with nut- 
meg, roſe-water, and ſugar: Then grate the 
crumb of two roles, and beat ſeven eggs, and put 
in half a pound of currants, half a pound of rai- 
ins ſton d; mingle all theſe well together, but- 
ter the diſh, and bake it not too much ; grate 


ſugar over it when it comes out of the oven. 


| A Cheſnut Pudding. 

el a dozen and half of cheſnuts, put 

them in a ſauce pan of water, boil them a 
quarter of an hour, blanch and peel them, and 
when cold, put them in cold water; then beat 
them in a mortar, with orange: flower water and 
lack, till they are paſte; mix them in two quarts 
of cream, or milk, and twelve yolks of eggs, 


the whites of three or four; beat the eggs with - 


lack, roſe water and ſugar ; put it in a diſh with 
putf paſte; ſtick in ſome lumps of marrow or 
ireſh butter, and bake it. 
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A Sweetmeat Pudding. 

3.22 muſt put a thin puff paſte at the bot- 

tom of your diſh; then have candy d 
orange and lemon peel, and citron, of each an 
ounce ; flice them thin, and put them in the 
bottom on your paſte ; then beat eight yolks of 
eggs, and two whites, near half a pound of but. 
ter melted ; mix and beat all well together, 'and 
when the oven is ready, pour it on your ſweet- 
meats in the diſh. An hour or leſs will bake 


it. 


A fine plain baked Pudding. 

ET a quart of milk, and put fix laurel 

leaves into it; when it has boiled a littlk 
take out your leaves, and with fine flour make 
that milk into haſty pudding, pretty thick ; then 
ſtir in half a pound of butter, or more, then a 
quarter of a pound of ſugar, a ſmall nutmeg 
orated, twelve yolks, ſix whites of eggs well bea- 
ten; ſtir all well together, butter a diſh, and put 
in your ſtuff: A little more than half an hour 
will bake it. 


A Cheeſe Curd Pudding. 
RAIN the curd of a gallon of milk, 
from the whey, beat the curd in a mor- 
tar with half a pound of butter; then take fix 
eggs, but three of the whites, beat them very 
well, and ſtrain them to the curd; mix all 


thele together, and ſweeten it to your palate; 
butter 
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butter your patty pans very well, fill them with 
the ingredients and bake them; let not the oven 
be too hot; turn them out, and pour over them 
ſack, and butter melted very thick; cut ſlips of 
candy d orange peel, or citron, to ſtick here and 
there on the puddings ; and flice blanch'd almonds 
for thoſe that have not ſweetmeats. Throw fine 
ſugar over the puddings and diſh. 


An Apricot Pudding. 

ODDLE fix large apricots very tender, 
break them very ſmall, ſweeten them to 
your taſte ; when they are cold, add fix eggs, but 
only two whites well beat, and a pint of cream; 
put it in puff paſte, and bake it half an hour in 
a ſlow oven, grate ſugar over it when you ſend 
it to table. About an hour will bake it. 


The Ipſwich Almond Pudding. 
TEEP ſomewhat above three ounces of 
the crumb of white bread fliced in a pint 
and half of cream, or grate the bread ; then 
beat half a pound of blanch'd almonds very fine, 
with a ſmall quantity of orange flower water ; 
beat up the yolks of eight eggs, and the whites 
of four ; mix all well together, put in a quarter 
of a pound of white ſugar, and ſtir in four 
ounces of butter; then ſet it into the oven. Lay 
a ſheet of puff paſte at the bottom of the diſh, 
then pour in the ingredients. Let it bake but half 


an hour. 
N 4 4 
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4 Vermicelli Pudding. 
\I'VE ounces of vermicelli 5, boil'd in a 
quart of milk till it is tender, with a blade 
= mace, and the rind of a lemon, or Seville 
orange, ſweeten it to your taſte, and add the 
yolks of ſix or eight eggs, the whites but of 
four; have a diſh ready covered with paſte, and 
juſt before you ſet it in your oven, ſtir in half 
pound of melted hutter, a very little ſalt does; 
if you have no peels, put in a little orange flower 
water. 

+, Anather Vermicelli Puddin g. | 
T AKE the yolks of two eggs, and mix it 
up with as much flour as will make it 
pretty nf ſo as you can roll it out very thin, 
| . ke a thin wafer ; and when it is ſo dry as you 
can roll it up together without breaking, roll it 
as Cloſe as you can; then with a ſharp Knife, 
begin at one end, and cut it as thin as you can, 
have ſome water boiling, with a little ſalt in it, 
put in the paſte, and juſt give it a boil for a mi- 
nute or two; then throw it into a ſieve to drain; 
then take a pan, lay a layer of vermicelli, and a 
layer of butter, and ſo on. When it is cool, 
beat it up well together, and melt the reſt of 
the butter, and pour on it; beat it well, (a pound 
of butter is enough, mix half with the paſle, 
and the other half melt) grate the crumb of a 
penny loaf, and mix in; beat up ten eggs, and 
mix in a ſmall nutmeg orated; a gill of ſack, or 
ſome roſe water, a tea ſpoonful of ſalt, beat it 
all well together, and ſweeten it to your PO: 
rate 


11851 
Grate a little lemon peel in, and dry two large 
blades of mace, and beat them fine. You may 
for change, add a pound of currants waſhed and 
picked clean, batter the pan or diſh you bake it 
m, and then pour in your mixture. It will take 
an hour and half baking ; but the oven muſt not 
be too hot. If you lay a good thin cruſt round 
the bottom of the diſh and ber- it will be bet⸗ 


ter. 105 
A wy good Plumb Pudding, a and not ex- 
penſive. 
AKE a quart of milk, twelve ounces of 
curtants, the like quantity of raiſins of the 
fan ſtoned, a pound and half of ſewet chopp'd 
ſmall, eight eggs, and four whites, half a 
nutmeg grated, a little beaten ginger, a ſpoonful 
of brandy, a few ſweetmeats, and mix it up very 
ſtiff with fine flour. You may bake it or boil it 
us care the oven be not over hot. 


_ 4 Oxford Pudding. 

4 1 AK E a quarter of a pound of Naples 

biſcuit and grate it, a quarter of a pound 
of currants clean waſhed and picked, a quarter 
of a pound of ſewet ſhred ſmall,. half a large 
ſpoonful of powder ſugar, a very little ſalt, and 
— grated nutmeg; 1 mix all well together, 
then take two yolks of eggs, and mix it up in 
balls as big as a turkey's egg, and fry them in 
butter of a light browa ; for ſauce have melted 
butter and ſugar, with a little ſack or white 
vine. You muſt mind to keep the pan ſhak- 


ng 


11861 
ing about, that they may be all of a fine light 


brown. 


| A Seed Pudding, 

AK E a quart of milk, the crumb of x 
two penny loaf cut in flices, fix eggs, 

two of the whites left out, half a pound of ſewet 

ſhred ſmall, a ſpoonful of caraway ſeeds, and of 

fine ſugar as you like it for ſweetneſs, mix all 

together, and bake it half an hour, 


A fine boiled Rice Pudding. 
T4 K E a quarter of a pound of flour of rice, 
put it over the fire in a pint of milk, and 
keep ſtirring it conſtantly, that it may not clod 
nor burn to; when it is of a good thickneſs take 
it off, and put it in an earthen pan, and put to 
it half a pound of butter; when it is hot enough 


do melt, but not oil it, put to it half a pint of 


cream or milk, the yolks of eight eggs, the 
whites of but two, put ſugar to your palate, put 
into it the peel of a whole lemon ſhred as fine as 
poſſible: Then put it in china cups, and boil it. 
Pour over them melted butter and a ſpoonful of 
ſack, and throw ſugar all over. 


A cheap Rice Pudding. 
AKE a quarter of a pound of rice, and 
half a pound of raifins, ſtone them, tie 
them in a cloth, allowing a great deal of room 
for the ſwelling of your pudding. Boil it two 
hours. For ſauce pour over it butter melted 


with ſugar and nutmeg. 


; 


PI 
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Another Rice Pudding. 

Ex a quarter of a pound of rice, tie it 
(3 in a cloth, give room for ſwelling ; boil it 
an hour, then take it up, untie it, and with a 
ſpoon, ſtir in a quarter of a pound of butter, 
grate ſome nutmeg, and ſweeten to your taſte ; 
then tie it up cloſe, and boil it another hour ; 
then take it up, turn it into your diſh, and pour 
melted butter over it. 


A Spinach Pudding. 

E T a quarter of a peck of ſpinach, picked 
and waſhed clean, put it into a ſauce pan, 
with a little ſalt, cover it cloſe, and when it is 
boiled juſt tender, throw it into a fieve to drain 
then chop it with a knife, beat up ſix eggs, and 
mix well with it half a pint of cream, or milk, 
and a ſtale role grated fine, a little nutmeg, and a 
quarter of a pound of melted butter; ſtir all well 
together, put it into the ſauce pan you ſtewed 
the ſpinach in, and keep ſtirring it all the time 
till it begins to thicken ; then wet and flour your 
cloth very well, tie it up, and boil it an hour. 
When it is enough, turn it into your diſh, and 
pour melted butter over it, and the juice of a 
Seville orange, if you like it; as to ſugar, you 
may add, or let it alone, juſt to your taſte. You 
may bake it ; but then you ſhould put in a quar- 
ter of a pound of ſugar. You may put "biſcuit 
in the room of bread, if you like it better. 
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Neat's Tongue Pudding. 

T3 OIL your tongues very tender, then peel 

) and ſlice them, and beat them in a mortar, 
til they are a paſte, then put to them ſome 
cream, the yolks of eggs well beaten, ſome 
grated - bread, falt, ſugar, grated nutmeg, and 
mace to your taſte, and as much marrow as you 
think will make them fat enough ; ſo fill ſome 
ſkins clean waſh'd, and boil them, and ſerve them 
with melted butter. 


4 Richmond Pudding. | 
AKE a pound of beef ſewet, ſhred very 
ſmall, then take a pound of raiſins of the 
ſun, and ſtone them; then put to them two 
ſpoonfuls of flour, fix eggs beaten, a little ſu- 
gar, half a nutmeg grated, and a little ſalt ; mix 


theſe together, put it in your cloth well flour'd, 
and boil it fix hours, and ſerve it up. | 


Neat's Feet Pudding. 
E T neat's feet, being tender boil'd, take 
them from the bones, and mince them 


very ſmall, with half as much ſewet as feet; 


mix them together, with ſugar, cinnamon, and 
ſalt, and a quarter of a pound of citron and 
orange peel minced very fine; then break ſix or 
eight eggs, yolks and whites; take two handfuls 
of grated bread, and as many currants as you 
think convenient; mix all theſe together, but- 
ter the bag, tie it up, and boil it two hours. 
Then ſerve it with melted butter, ſugar and 
ſack. 

Cabbage 


1789 ]- 


Cabbage Pudding. 
H OP two pounds of the lean part of a 
leg of veal, with as much beef ſewet, and 
beat them together in a ſtone mortar, adding to 
it half a little cabbage ſcalded, and beat that 
with your meat; then ſeaſon it with mace and 
nutmeg, a little pepper and ſalt, ſome green 
gooſeberries, grapes or barberries, in the time of 


year. In the winter, put in a little verjuice; 


then mix all well together, with the yolks of 
four or five eggs, well beaten; then wrap it up 
in green cabbage leaves, and tie it in a cloth, boil 
it an hour; melt butter for ſauce. 


Another Way. 

E T a pound of veal be ſhred very ſmall, 
with four pounds of ſewet, and a good 
quantity of ſalt and pepper, grate four nutmegs : 
Then take a plate of cabbage half boil'd, beat 
about a dozen eggs very well, and mingle all 
together like a pudding ; put it in a cloth, let it 
be well boil'd, and fend it up. 


A Quaking Pudding. 

AKE a pint of thick cream, ten eggs, 
put in the whites of three only, beat them 
very well with two ſpoonfuls of roſe water : 
Mingle with your cream, three ſpoonfuls of fine 
flour; mix it ſo well that there be no lumps in 
it, put it all together, and ſeaſon it according to 
your taſte : Butter a cloth very well, and let it 
be thick that it may not run out, and let it boil 
for half an hour as faſt as you can; then take 

it 


— 
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it up, and make ſauce with butter, roſe water; 
and ſugar, and ſerve it up. 

You may ſtick ſome blanched almonds upon 
it, if you pleaſe. 


Another Quaking Pudding. 

E T a quart of cream, and beat three ot 

four 3 of it, with two or three 
ſpoonfuls o flour of rice, a penny loaf grated, and 
ſeven eggs; then put to it a little orange flower 
water, ſugar, nutmeg, mace, and cinnamon; 
butter the cloth, and tie it up, but not too 
cloſe; put it in when the pot boils, and boil it 
an hour; then turn it out into the diſh ; ſtick 
on it fliced citron, and pour over it butter, 
ſack, orange flower water, lemon juice, and 


ſugar. 


- A Batter Pudding. 

ET a quart of milk, beat up fix eggs, 

half the whites, mix as above, ſix ſpoon- 
fuls of flour, a tea ſpoonful of ſalt and one of 
beaten ginger ; then mix all together, boil it an 
hour and a quarter, and pour melted butter over 
it. You may put in eight eggs, if you have 
plenty, for change, and half a pound of prunes 
or currants. 


A Batter Pudding without Eggs. 
E T a quart of milk, mix fix ſpoonfuls of 
flour, with a little of the milk firſt, a tea 
ſpoonful of ſalt, two tea ſpoonfuls of beaten 
ginger, and two of the tincture of ſaffron ; then 
| | mix 


| 
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mix all together, and boil it an hour. You may 
fruit as you think proper. 
To make @ Grateful Pudding. 
AKE a pound of fine flour and a pound 


of white bread grated, take eight eggs, 
but half the whites, beat them up, and mix with 


them a pint of new milk, then ſtir in the bread | 


and flour, a pound of raifins ſtoned, a pound of 
currants, half a pound of ſugar, a little beaten 
ginger ; mix all well together, and either bake or 


| hoil it. It will take three quarters of an hour's 


baking. Put cream in, inſtead of milk, if you 
have it. It will be an addition to the pudding. 


To make a Bread Pudding. | 
UT off all the cruſt of a penny white loaf, 
and ſlice it thin into a quart of new milk, 
then put in a piece of freſh butter, ſtir it round, 
and let it ſtand till cold ; or you may boil your 
milk, and pour over your bread and cover it up 
cloſe, it does full as well; then take the yolks of 
fix eggs, the whites of three, and beat them u 
with a little roſe water and nutmeg, a little cok 
and ſugar, if you chuſe it. Mix all well together, 
and boil it half an hour. 

A fine Bread Pudding. 

AKE all the crumb of a ſtale penny loaf, 
cut it thin, take a quart of cream, ſet it over 
a ſlow fire till it is ſcalding hot, then let it ſtand till 
it is cold, beat . the bread and cream well toge- 
ther, grate in ſome nutmeg, take twelve bitter 
almonds, boil them in two ſpoonfuls of water, 


pour the water to the cream and ſtir it in with 2 
little 
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take the yolks of eight eggs, the whites of but 
four, beat them well and mix them with your 


boiling hot, cover them cloſe, let it ſtand ſome 
hours to ſoak ; then beat it well with alittle melt- 


two eggs, beat all together with a little ſalt. Boil 


love a little vinegar in the butter. If your roles 


r 1 
little ſalt, ſweeten it to your palate, blanch the al. 
monds and beat them in a mortar, with two ſpoon. 
fuls of roſe or oran ge-flower water till they area 
fine paſte; then mix them by degrees with the 


cream, till they are well mix'd in the cream, then 


cream, then mix all well together. A wooden 
Giſh is beſt to boil it in; but if you boil it in 2 
cloth, be ſure to dip it in the hot water and flour, 
it well, tie it looſe and boil it half an hour. Be 
ſure the water boils when you put it in, and keeps 
boiling all the time. When it is enough, turn 
it into your diſh, melt butter and put in it two or 
three ſpoonfuls of white wine or 72 give it 2 
boil and pour it over your pudding; then ſtrew 
a good deal of fine ſugar all over the pudding 
and diſh, and ſend it to table hot. New milk wil 
do when you cannot get cream; You may, for 
dne put in a few currants. 
A. common, Bread Pudding. 
AKE two halfpenny roles, ſlice them, cruſt 


and all, pour over them a pint of new milk 


ed butter, and beat up the yolks and whites of 


it half an hour ; when it is done, turn it into your 
diſh, pour melted butter and ſugar over it. Some 


are ſtale and grated, they will do better; add a 
little ginger. You may bake it with a few cur- 
rants. 5 
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A baked Bread Pudding, 

AKE thecrumb of a penny loaf, as much 

flour, the yolks of four eggs and twowhites, 
a tea ſpoonful of ginger, half a pound of raiſins 
ſtoned, half a pound of currants clean waſh'd and 
pick d, and a little ſalt. Mixfirſtthe hread and flour, 
ginger, ſalt, and ſugar to your palate, then the 
eggs, and as much milk as will make it like a 
good batter, then the fruit, butter the diſh, pour 
it in and bake it. 


Another Bread Pudding. 


uart of milk, ſet it over a chafing diſh of 
coals, till the bread has ſoaked up all the milk, then 
put in a piece of butter, ſtir it round, let it ſtand 
till cold, or you may boil the milk and pour over 
the bread, and cover it up cloſe, which will do 
full as well; then take the yolks of fix eggs, 
the whites of three, and beat them up, with a 
little roſe water and nutmeg, a little falt and 
ſugar, if you choole it, mix all well together, and 
boil it half an hour. Pour melted butter over 
it when you ſerve it, with ſugar. | 


A Loaf Pudding. 
T AK E a penny loaf, don't ſlice it nor grate 
it, pour over it half a pint of milk — 
hot, cover it cloſe, let it ſtand till it has ſoake 
up the milk, then tie it up in a cloth, and boil 
it a quarter of an hour. When it is done lay it 
in your diſh, pour melted butter over it, and 


throw ſugar all over, a ſpoonful of wine or roſe- 
water, 


LICE the crumb of a penny loaf into a 


1941 
water or juice of Seville oranges does as well in 
the butter. A French role does beſt; but there 
are little loaves made on purpoſe for the 
uſe. Oat cake or Muffins does very well boiled 
thus. You may add eggs, ſugar and fruit. 


A Pudding of a Calt's Liver. 

UT part of a calf's liver into ſmall dice; 

mince the reſt with hog's fat, a third part as 
much as liver; ſeaſon them with ſalt, pepper, grated 
nutmeg, cloves, and cinnamon beaten, cives and 
ſavoury herbs ; mix theſe with fx yolks of raw 
eggs, and a quart of cream, or more, according 
as you ſee occafion ; put them into guts as you do 
marrow puddings, and boil them in white wine, 
with ſalt and bay leaves over a ſlack fire; let 
them cool in the liquor they are boiled in, and 
when you uſethem, broil them, and ſervethemup 


hot. 


| A Cream Pudding. | 

AKE a quart of cream, boil it with a 

blade of mace, half a nutmeg grated, put 
to it eight eggs, and but four whites, a pound of 
almonds blanch'd, beaten and ſtrained in with 
the cream, a little roſe water, ſugar, and a ſpoon- 
ful of fine flour; then take a thick napkin, wet 
it, and flour it well, then tie the pudding up in 
it, and boil it half an hour; make ſauce for it 
with ſack, ſugar, and butter beat up thick toge- 
ther with the yolk of an egg, then blanch ſome 
almonds, lice them, and ſtick the pudding with 
them very thick, and ſcrape ſugar on it. 


1 
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A Haſty Pudding. | 
TJREAK an egg into fine flour, and with 
your hand work up what vou can into as 
tiff a paſte as is poſſible; then mince it as ſmall 
s herbs for the pot, as ſmall as if it were to be 


ifted ; then ſet a quart of milk a boiling, and 


ut in your paſte ſo cut as before-mentioned ; put 
in a little ſalt, ſome beaten cinnamon and ſugar, 
2 piece of butter as big as a walnut, and keep it 
firing all one way, till it is as thick as you would 
have it, and then ſtir in ſuch another piece of 
butter; and when it is in the diſh, ſtick it all over 
with little bits of butter, 


Another Haſty Pudding. 

AKE three pints of cream, a pint and a 

half of milk, ſeaſon it with ſalt, and ſwee- 
ten it with a pound and a half of loaf ſugar, make 
them boil ; then put in fine flour, keeping it con- 
inually ſtirring while you ſtrew in the flour, and 
lll it is both thick enough, and boil'd enough; 
then pour it out, ſtick the top full of freſh butter, 
lift over it ſome ſugar, and ſerve it up. 

You may alſo eat it with ſack, or with cream, 
or with both mixed together. 


Another Haſty Pudding. | 
AKE a pint of milk, and put to it a 
handful of the raiſins of the tun, as many 
currants; then take the crumb of a role, grate 
into it, and put in a little flour and nutmeg, 
and let all boil a quarter of an hour; put in a 

O 2 piece 


==: 
piece of butter in the boiling, and diſh fit with a 


piece of butter laid up and down upon it, 


To make an Oatmeal Haſty Pudding. 

AK E a quart of water, or milk, et it 

on to boil, put in a piece of butter, and 
ſome ſalt; when it boils, ſtir in ſome fine oat- 
meal as you do the flour, till it is of a good 
thickneſs. Let it boil a few minutes, pour it 
in your diſh, and ſtick pieces of butter in it; 
Or eat it with wine and ſugar, or ale and ſugar, 
or cream, or new milk. This is beſt made 
with Scotch oatmeal. . 


To make Haſty Pudding in a Bag. 
TY OIL a pint of cream with a ſpoonful of 
flour, ſeaſon it with nutmeg, ſugar, and 
falt, wet the cloth, and flour it, then pour in 
the cream, being hot, into the cloth, and when 
it has boiled, butter it as a hafty pudding. If 


it be well made, it will be as good as a cu- 
{tard. 


| A Fry'd Pudding. 

4 OU moſt grate a two- penny loaf, and 
mix it with half a pound of beef ſewet, | 
finely ſhred, and three quarters of a pound of 
currants, and a quarter of a pound of ſugar, a 
little cloves, mace, and nutmeg ; then beat five 
or {ix eggs, with three or four ſpoonfuls of roſe 
water, and beat all together, and make them up 
in little balls the bigneſs of an egg, ſome 
round, and fome long, in the faſhion of an egg; 
then put a pound of butter in a pewter diſh, a. 
| | When 
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when it is melted and thorough hot, put in your 
puddings, and let them fry till they are brown ; 
turn them, and when they are enough, ſerve 
them up with ſack, butter, and ſugar for 
ſauce, 


A fine Biſcuit Pudding, 
AKE a pint of cream, or milk, three 
penny Naples biſcuits grated ; pour your 
milk, or cream, over it hot, and cover it cloſe 
till it is cold; then put in ſome nutmeg grated, 
the yolks of four eggs, and two whites beaten, 
a little orange flower water, two ounces of pow- 
der ſugar, and half a ſpoonful of flower; mix 
them well together, and boil i: in a baſon, but- 
tered well on the inſide; tie it in a cloth well 
four'd, and boil it an hour. Serve it, being 
_ out of the baſon, with butter, ſack, and 
gar. 


A good Plumb Pudding. 

T* K E a pound and a quarter of beef ſewet, 
T after it is ſkinn'd, and ſhred it very fine, 
then ſtone three quarters of a pound of raiſins, 
and mix with it, and a grated nutmeg, a quarter 
of a pound of ſugar, a little ſalt, a little ſack; 
four eggs, four ſpoonfuls of milk, and about half 
a pound of fine flour; mix theſe well together, 
ws ſtiff; tie it in a cloth, and let it boil four 

ours. Melt butter thick for ſauce. 


Another boiled Plumb Pudding. 
HAK E a pound of ſewet cut in little pieces, 
not too fine, a pound of currants, and a 
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pound of raiſins ſtoned, eight eggs half the 
whites, the crumb of a penny loaf grated fine, 
half a nutmeg grated, and a tea ſpoonful of bea. 
ten ginger, a little ſalt, a pound of flour, a pint 
of milk ; beat the eggs firſt, then half the milk, 
beat them together, and by degrees ſtir in the 
flour and bread together, then the ſewet, ſpice, 
and fruit, and as much milk as will mix it all 
well together very thick ; boil it five hours, 


4 Plumb Pudding without Sewet. 
NE pint of milk, mix it with flour very 
thick, fix eggs, two whites, half a pound 
of currants, half a pound of raifins of the ſun, 
ſtoned ; a little nutmeg, a little beaten ginger, 
two ſpoonfuls of brandy, half a ſpoonful of roſe 
Water, half a pound of melted butter; mix tt 

well, and boil it two hours. 


| A Hunting Pudding. 
£ þ AKE a pound of flour, a pound of beet 

ſewet ſhred fine, three quarters of a pound 
of currants well waſh'd and pick d, a quarter of 
a pound of raiſins ſton'd and ſhred, five eggs a 
little lemon peel ſhred ſmall, half a nutmeg 
grated, a gill of cream, a little ſalt, about two 
ſpoonfuls of ſugar, and a ſpooniul or two of 
brandy; mix all well together, and tie it up tight 
in a cloth ; it will take two hours boiling ; you 
muſt have a little white wine and butter for 
ſauce. 


Liver 
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Liver Pudding. 

HEN you have grated the crumb of a 
two penny white Joaf ſhred a pound of 
beef ſewet ſo fine as to go through a colander ; 
then take a pound of hog's liver boiled, grate 
and ſift it very fine; boil a quart of cream or 
milk, with a blade of mace, and ſweeten it with 
ſugar ; grate a nutmeg, and put to the reſt ; beat 
up fix eggs, with the whites, a little ſalt, and a 
ſpoonful of orange-flower water; mix all well 
together, and fill your ſkins : if you like currants 
you mult plump them before they are put in. 
You may boil it in a cloth, and pour butter over 
it when you ſerve it up. 


Puddings for little diſhes, 

OU muſt take a pint of cream and boil it, 
and lit a half-penny role and pour the 
cream hot over it, and cover it cloſe till it is cold; 
then beat it fine, and grate in half a large nut- 
meg, a quarter of a pound of ſugar, the yolk of 
four eggs, but two whites well beat, beat it all 
well together. With the half of this fill four lit- 
tle wooden diſhes, colour one yellow with ſaffron, 
one red with cochineal, green with the juice of 
ſpinach, and bluewith ſyrup of violets; to the reſt 
mix an ounce of {ſweet almonds blanched and 
beat fine, and fill a diſh. Your diſhes muſt be 
{mall, and tie your covers over very cloſe witl 
packthred. When your pot boils, put them in. 
An hour will boil them ; when enough, turn 
them out in a diſh, the white one in the middle, 
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and the four coloured ones round. When th 
are enough, melt ſome freſh butter, with a glaſs 
of ſack, and pour over, and throw ſugar all over the 
diſh. The white pudding diſh muſt be of a 
larger ſize than the reſt; and be jure to butter 


your diſhes well before you put them in, and 
don't fill them too full. 


A Cow Heel Pudding. . rhe 
| FTER you have cut all the meat from 
a large cow heel but the black toes, put 
them away, but mince the reſt very ſmall, and 
ſhred it over again, with three quarters of a pound 
of beef ſewet, put to it a penny loaf grated, 
cloves, mace, nutmeg, ſugar, and a little alt, 
ſome ſack, and roſe water: Mx theſe well to- 
gether with ſix raw eggs well beaten ; butter a 
cloth, and put it in, and boil it two hours. For 
fauce, melt butter, ſack, and ſugar. 


A Cuſtard Pudding, 

AVING a pint of cream, mix with it 
| ſix eggs well beat, two ſpoonfuls of flour, 
alf a nutmeg grated, a little falt and ſugar to 

your taſte ; butter a cloth, put it in when the 


pot boils; boil it juſt half an hour, melt butter 
for ſauce, 


To make a Batter Pudding. 
JAKE a quart of milk, beat up fix eggs, 
| half the whites, mix as before fix ſpoonfuls 
of flour, a tea ſpoonful of ſalt, and one of bea- 
ten ginger; then mix all together, and boil it 

| an 
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an hour and quarter, pour melted butter over it. 
You may. put in eight eggs, if you have plenty 
for change, and half a pound of prunes, or 
currants. | 


To make a Batter pudding without Eggs. 
T AKE a quart of milk, mix fix ſpoonfuls 
of flour, with a little of the milk firſt, a 
tea ſpoonful of ſalt, two tea ſpoonfuls cf beaten 
ginger, and two of the tincture of ſaffron ; then 
mix all together, and boil it an hour. You may 
add fruit, as you think proper. 


To make an Apple Pudding. 
M AKE a good cold paſte, roll it out half 

an inch thick, pare your apples, and 
core them, enough to fill the cruſt, and cloſe it 
up, tie it in a cloth and boil it; if a ſmall pud- 
ding, two hours will do it; if a large one, three 
or four hours. When it is enough turn it into 
your diſh, cut a piece of the cruſt out of the 
top, butter and ſugar it to your palate; lay on 
the cruſt again, and ſend it to table hot. A 
pear pudding make the ſame way. And thus 
you may make a damſon pudding, or any fort 
of plumbs, apricots, cherries, Raſberries, cur- 
4 gooſeberries, or mulberries, and are very 

e. 


A Steak Pudding. 
M* KE a good cruſt with ſewet ſhred fine 
with flour, and mix it up with cold wa- 
ter. Seaſon it with a little ſalt, and make a 
pretty ſtiff cruſt, about two pounds of ſewet, to 
a quarter 
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a quarter of a peck of flour. Let your fteaks 
be either beef or mutton, well ſeaſoned with 
pepper and falt, make it up as you do an apple 
pudding, tie it in a cloth, and put it into the 
water boilling. If it be a large pudding, it will 
take five hours; if a ſmall one, three hours. Pi- 
geons, ſparrows, or what other birds you pleaſe, 
eat well this way. 


| A Pruen Pudding. 
AK E a quart of milk, beat fix eggs, half 
the whites, with half a pint of the milk, 
and four ſpoonfuls of beaten ginger ; then by 
degrees mix in all the milk, and a pound of 
pruens, tie it in a cloth, boil it an hour, melt 
butter and pour over it. Damſons eat well dong 
this way inſtead of pruens. 


To make Norfolk Dumplings. 

IX a good thick batter, as for pancakes, 
take half a pint of milk, two eggs, a lit- 
tle ſalt, and make it into a batter with flour. 
Have ready a clean ſauce-pan of water boiling, 
into which drop this batter. Be ſure the water 
boils faſt, and two or three minutes will boil 
them; then throw them into a ſieve to drain the 
water away, then turn them into a diſh, and tir 
a lump of freſh butter into them ; eat them hot, 
and they are very good. 


To make Hard Dumplings. 
IX flour and water, with a little ſalt, like 
a paſte, roll them in balls, as big as a tur- 
key's egg, roll them in a little flour, have the 
Le by water 
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water boiling, throw them in the water, and 
half an hour will boil them. They are beſt 
boiled with a good piece of beef. You may add 
for change a few currants, have melted butter in 


a cup. 


Lady Sondon's Marrow Puddings which 

were made for Queen Caroline. 

AK E a pound of Naples biſcuit grated, 
| ſeven ounces of ſweet almonds blanch'd 
and beaten with a little roſe water, half a pound 
of marrow, twelve eggs, and halt the whites, 
cream to make them of a good thicknels, ſack 
and ſugar to your taſte, boil the cream with nut- 
meg, and alittle ſalt and roſe-water ; when theſe 
ingredients are well mix'd together, rinſe your 
ſkins in roſe water, and let them be firſt made 
perfectly clean, and then fill them; you muſt 
Jay your marrow in water to take out the blood, 
and you may mince it very ſmall, and mix it 
with the other ingredients, or keep it ſeparate ; 
and put it in pieces of what ſize you pleaſe, when 
you fill your ſkins, 


An Oatmeal Pudding. 
Pint of oatmeal once cut, a pound of ſewet 
ſhred fine, the like quantity of currants, 
and half as many raiſins being got, mix all to- 
gether with a little ſalt; then tie it in a cloth, 
allowing room for its ſwelling, and put it into 
boiling water, and let it boil three hours. 
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An Almond Pudding. 
EAT a pound of ſweet almonds as ſmall 
as poſſible, with three ſpoonfuls of roſe. 
water, and a gill of ſack or white wine, and 
mix in half a pound of freſh butter melted, 
with five yolks of eggs and two whites, a quart 
ef cream, a quarter of a pound of ſugar, half 
a nutmeg grated, one ſpoonful of flour, and 
three ſpoonfuls of crumbs of white bread ; mix 


all well together, and boil it. It will take half 
an hour's boiling, 


White puddings with Currants in Guts, 
I: O three pounds of grated bread take four 

pounds of beef ſewet finely ſhred, two 
pounds of currants, cloves, mace, and cinna- 
mon, of each half an ounce, finely beaten, 
a little ſalt, a pound and half of ſugar, a pint 
of ſack, a quart of cream, a little roſe water, 
twenty eggs well beaten, but half the whites; 
mix all theſe well together, and fill the guts half 
full : Boil them a little, and prick them as they 


boil, to keep them from breaking. Take them 
up on clean cloths, 


Black Puddings. 

OIL all the hog's harſlet in about four or 

five gallons of water till it is very tender, 

then take out all the meat, and in that liquor 
ſteep near a peck of grotts, put in the grotts as 
it boils, and let them boil a quarter of an hour ; 
then take the pot off the fire, and cover it up 
very cloſe, and let it ſtand five or ſix hours; 
chop 
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chop two or three handfuls of thyme, a little 
ſavoury, ſome parſley, and penny royal, ſome 
cloves and mace beaten, and a handful of ſalt; 
then mix all theſe with half the grotts, and two 
quarts of blood; put in moſt of the leaf of the 
hog; cut it in ſquare bits like dice, and ſome in 
long bits; fill your guts, and put in the fat as 
you like it; fill the guts three quarters full, put 
your puddings into a kettle of boiling water, let 
them boil an hour, and prick them with a pin 
to keep them from breaking. Lay them on 
clean ſtraw when you take them up. 

The other half of the grotts you may make 
into white puddings for the family; chop all 
the meat ſmall, and ſhred two handfuls of ſage 
very fine, an ounce of cloves and mace finely 
beaten, and ſome ſalt; work all together very 
well with a little flour, and put it into the large 
guts; boil them about an hour, and keep them 
and the black puddings near the fire till uſed. 


Another Way, 
HEN you catch the blood from the 
hog, ſprinkle a handful of falt into it, 


to prevent the blood from clodding : To two 


quarts of blood, put a quarter of a peck of oat- 
meal once cut, then boil a quart of milk, and 
put in the crumb of a penny loaf: and after it 
is cold, put it to the blood, and ſtir it all to- 
gether, then put in half an ounce of Jamaica 
ſpice, and a whole nutmeg beat together, ſtir in 
a large handful of penny-royal, and ſweet mar- 


joram cut ſmall. When you fill your gut, have 
by 
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by you hog's lard, cut in dice, and mix it with 


the other ingredients as you fill the gut: aſter 


you have made as many links as you deſign, tie 
them in bunches, then put them into a kettle 
of boiling water, and let them boil half an 
hour; obſerve that you prick the links with a 
pin, and take care you breathe not in the ket- 
tle, for, if you do, they will burſt. After 
which, hang them in a chimney, and they will 
keep good a fortnight. 


To make Almond Hog's Puddings. 
AKE two pounds of beef ſewet, or 
morrow, ſhred very ſmall, and a pound 
and half of almonds blanched, and beaten very 
fine with roſe water, one pound of grated bread, 


a pound and quarter of fine ſugar, a little falt, 


half an ounce of mace, nutmeg and cinnamon 
together, twelve yolks of eggs, four whites, a 
pint of ſack, a pint and halt of thick cream, 
ſome roſe or orange flower water, boil the cream, 
and tie the ſaffron in a bag, and dip in the 
cream to colour it. Firſt beat your eggs very 
well, then ſtir in your almonds, then the ſpice, 
the ſalt and ſewet, and mix all your ingredients 
together ; fill your guts but half full, put ſome 
bits of citron in the guts as you fill them, tie 
them up, and boil thera a quarter of an hour. 


Anci ber Way. 
ALF a piat of cream, a quarter of a 
pound cf ſugar, a puarter of a pound of 


currants, and the crumb of a half penny role 
grated 
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grated fine, fix large pippins pared and chopped 


fine, a gill of ſack, or two ſpoonfuls of roſe 
water, fix bitter almonds blanched and beat fine, 
the yolks of two eggs, and one white beat fine; 
mix all together, and fill the guts better than 
half full, and boil them a quarter of an hour, 


| A Lent Pudding. 

AKE a quart of cream, hoil it a little 
with two or three blades of mace; take it 
of the fire, put in the yolks of eight eggs, and 
the whites of but four, half a pound of raiſins 
of the ſun ſton'd and ſlit, and half a pound of 
ſugar, and a piece of butter; ſtir all well toge- 
ther, then wet a linnen cloth in milk or cold 
water, butter it on the inſide, and ſtrew it with 
four, then put in the compoſition of the pud- 
ling, tie it up cloſe and boil it, ſerve it up with 
nelted butter and ſugar. 


4A Spoonful Pudding. 
TAKE a ſpoonful of flour, a ſpoonful of 
cream, or milk, one egg, ſome nutmeg 
ad ginger, with a few currants, if you will; 
mix all together ; then put it into a little round 
wooden diſh, tie it in a cloth, and boil it half 
in hour: Serve it with melted butter and ſu- 


gar. 


A colouring Liquor for Puddings. 
n an ounce of cochineal very fine, 
put it in a pint of water in a fauce pan, 
and a quarter of an ounce of roach allum ; boil 
t till the goodneſs is out; ftrain it into a phial, 
with 
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with two ounces of fine ſugar, and it will keey 
at leaſt ſix months. 


Jo make Norfolk Links. 
{ © AKE the tendereſt part of pig pork, full ag 

much fat as lean, ſhred it very ſmall, and 
ſeaſon with pepper, ſalt, nutmeg, thyme, and 
a good deal of ſage ſhred ſmall, rub the ſeaſon- 
ing well into the meat, then let your guts de 
well ſcoured with ſalt and water, ſo fill them 
with your meat. 


To make Yeaſt Dumplings. 

IRST make a light dough, as for bread, 
| with flour, water, falt, and yeaſt, cover it 

with a cloth, and ſet it before the fire for half 
an hour; then have a ſauce pan of water on 
the fire, and when it boils, take the dough, and 
make it into little round balls, as big as 1 
large hen's egg; then flat them with your hand, 
and put them into the boiling water; a few mi- 
nutes boils them. Take great care they dont 
fall to the bottom of the pot or ſauce pan, for 
then they will be heavy, and be ſure to keep the 
water boiling all the time. When they are e— 
nough, take them up, (which they will be in 
ten minutes or leſs) lay them in your diſh, and 
have melted butter in a cup. As good a way as 
any to fave trouble, is to ſend to the bakers 
for half a quartern of dough, (which will make 
a great many) and then you have only the trou- 
ble of boiling it. 


Ty 
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Apple Dumplings. | 
M AKE a good puft-paſte, pare ſome large 
out the 


apples, cut them in quarters, and take 


cores very nicely ; take a piece of cruſt, 
and roll it round, enough for one apple; if they 
are big they will not look pretty, fo roll the cruſt 
round each apple, and make them round like a 
ball, with a little flour in your hand. Have a 

of water boiling, fake a clean cloth, dip it 
in the water, and ſhake flour over it. Tie each 


dumpling by itſelf, and put them in the water 


boiling, which keep boiling all the time; and if 
your cruſt is light and good, and the apples not 
too large, half an hour will boil them; but if 
the apples be large, they will take an hour's 
boiling. When they are enough take them up, 
and lay them in a diſh ; throw fine ſugar all over 
them, and ſend them to table. Have good freſh 
butter melted in a cup, and fine beaten ſugar in 
a ſaucer, | 


Another Way to make Apple Dumplings. 
\/f{ AKE a good puff. paſte, roll it out a lit- 
tle thicker than a crown-piece, pare ſome 
large apples, and roll every apple in a piece of 
this paſte, tie them cloſe in a cloth ſeparate, boil 
them an hour, cut a little piece of the top off, 
and take out the core, take a ſpconful of lemon- 
peel, ſhred as fine as poſſible, juſt give it a boil 
in two ſpoonfuls of roſe or orange-flower water, 
in each dumpling put a tea-ſpoontul of this liqour, 
and ſweeten the apple with fine ſugar, and pour 
in ſome melted butter, and lay on your piece of 
111 5 cruſt, 
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cruſt again. Lay them in your diſh, and throw 


fine ſugar over them. | 


Another Way to make Apple Dumplings, 
ARE and core your apples, and cut them 
in ſmall pieces. Then pare and core a 
quince, and with a large grater, grate it into your 
apples; you muſt never flice in your quinee, for 
it is of a tough nature, and will not boil under 
twice the time that apples will. Then make a 


puff- paſte with butter roll'd into flour, roll your 


paſte into the ſizes you would have your dum- 
plings; put your apples in them, and then roll 
them up, and tie each in a cloth well flour d, 


and boil them. When they are enough, take 
them out of the cloths, lay them in your diſh, 
cut off the tops of each dumpling, and put in 


butter and ſugar, ſtirring it in well, and then co- 


ver them with their tops and ſerve them. 


An Herb Pye. 
ICK and waſh ſome ſpinach, Lettuces, 
and ſome ſweet herbs, ſhred them into your 
pye, with good ſtore of butter, force-meat balls, 
a little nutmeg, falt, cloves, mace, and bake it; 


-when it comes out of the oven, cut it open, and 


pour into it ſome hot cream, or milk, beat up 
with the yolks of eggs, and ſugar, 


To make a cheap Baked Rice Pudding. 

OU muſt take a quarter of a pound of 

rice, boil it in a quart of new milk, ſtir it 

that it does not burn; when it begins to be thick, 
take it off, let it ſtand till it is 4 hitle, cool, then 
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ſic in well a quarter of a pound of butter, and 
ſugar to your palate; grate a ſmall. nutmeg, but- 
ter your diſh, pour it in and bake it. 

To make a Quaking Pudding; | 
AKE a pint of good cream, fix eggs, and 
half the whites, beat them well and mix 
with the cream; grate a little nutmeg in, add a 
little ſalt, and a little roſe water if it be agree- 
able; grate in the crumb of a half-penny role; 
or a ſpoonful of flour firſt mixed with a little of 
the cream; or a ſpoonful of the flour of rice, 
which you pleaſe. Butter a cloth well, and flour 
it; then put in your mixture; tie it not too cloſe, 
and boil it half an hour faſt. Be ſure the wa- 
ter boils before you put it in. 
+: - » A Bocon Frizh: * 
PEAT eight eggs well together with a lit- 

| tle cream, and a little flour, like other bat- 
ter; then fry very thin ſlices of bacon, and pour 
ſome of this over them; when one ſide is fry d, 
turn the other, pour more upon that, and when 
both ſides are fried, ſerve it up. 
To make a Cheeſe-curd Florendine. 

A KE two pounds of cheeſe-curd, break 
1 it all to pieces with your hand, a pound of 
blanched almonds finely pounded, with a little 
roſe-water, half a pound of currants clean waſh'd 
and pick'd; a little ſugar to your palate, ſome 
ſtew d ſpinach cut ſmall; mix all well together, 
lay a puff-paſte in a diſh, put in your ingredients, 
cover it with a thin cruſt rolled, and laid acroſs, 


— 


and bake it in a moderate oven half an hour. As 
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[ 212-] | 
to the top cruſt lay it in what ſhape you pleaſe, 
either rolled or marked with an iron on purpoſe, 


Another Florendine. _ 

OTE half a pound of rice thick and tender 
B in milk, mix ten ounces of freſh hutter, a 
little beaten mace, cinnamon, and falt, a pint of 
cream, and when cold a glaſs of ſack, fix yolks 
of eggs, eight ounces of candied lemon and citron 
ſhred fine, a ſpoonful of orange- water, another of 
roſe-water, and eight ounces of currants, fweeten 
rt with fine ſugar, then put a little paſte at the 
bottom of your diſh, put it in, and cover it with 
puff- paſte, then bake it, and ſerve it hot. Puſt 


on fine ſugar. 5 


: A Florendine Magiftral. 
T thin ſlices of a leg of veal, like Scotch 
collops, beat them with a knife on both 
ſides ; ſeaſon them with falt, pepper, cloves and 
mace. Cut as many thin ſlices of fat bacon, roll 
them up and put them into your pye-diſh. Add 
two or three ſhalots, and two or three anchovies, 
ſome oyſters, and forty or fifty force-meat balls, 
and lemon par'd and ſlic d; put in a quarter of 
a pint of gravey, half a pint of ſtrong broth, and 
half a pint of white wine; cover it with puff. 
paſte and bake it. n Þ4 
4 A Steak Florendine. 
AKE a leg or a neck of mutton, cut it 
1 into ſteaks; ſeaſon it with nutmeg, pep- 
per and ſalt: put it into a dith with three or four 
ſhalots, a bunch of ſweet herbs, two or three an- 


chovies, twenty balls of force-meat, half a pint 
01 
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of claret, as much water; put in half a. pound 


of butter; cover it with puff. paſte; ſo bake it. 


A Florendine of 4 Kidney of Veal. 
HRED the kidney, fat — all, wich Pl 

little ſpinach, parſley, and lettuce, three 
pippins, and ſome candied orange peel; ſeaſon 
with ſpice and ſugar ; put in a good handful of 
currants, two or three grated biſcuits, canary, 
orange-flower water, and two or three eggs; 
mix them well together, put them into a diſh 
covered with puff; paſte, lay on a cut lid, and 
garniſh the rim. 


A Florendine of Oranges or . 

ET half a dozen Seville oranges, fave the 

juice, take out the pulp, lay them in water 
twenty-four hours, ſhift them three or four times, 
then boil them in three or four waters, then 
drain them from the water, put them in a pound 
of ſugar, and their juice, boil them to a ſyrup, 
take great care they do not ſtick to the pan you 
do them in, and ſet them by for uſe. When 
you uſe them, lay a puff- paſte all over the diſh, 
boil ten pippins pared, quartered and cored, in a 
little water and ſugar, and flice two of the oranges 
and mix with the pippins in the diſh. Bake it 
in a flow oven, with cruſt as above: or juſt bake 
the cruſt, and then lay in the ingredients. 


To make a Florendine of Eggs. 
B I L twenty eggs hard, mince them ſmall 
with two pound of beef-ſewet, {ſeaſon theſe 


with a quarter of an ounce of cloves and mace, 


a e and a quarter of an ounce of cinna- 
P 3 mon 


ol 3 
mon finely powder d; put to them a quarter of 
a pound of dates minced ſmall, a pound and a 
half of curtants, and half a pound of fine ſu- 
gar, mince ſome lemon peel ſmall, mix all well 
together with a quarter of a pint of roſe-water, 
and ſome ſalt, put it into your diſh, bake it; 
when it is drawn, heat a little water, beat up half 
a pound of butter thick, ſweeten with a quarter 
of a pound of ſugar, ſqueeze in the juice of a 
lemon, pour them on it, and ſerve it up. 


To make a Florendine of Carps. 
I AKE the yolks of half a dozen eggs, and 
1 three quarters of à pound of butter, and 
work them up in a quarter of a peck of flour, 
dry it, add as much water as, will make it into 
a paſte, make it up as near as you can in the 
form of the fiſn. Scale a carp, ſcrape off the 
lime, draw it, take away the guts and gall, 
ſeaſon it lightly with falt, pepper, and nutmeg, 
put the mult into the belly, lay it into the pye; 
lay on it dates, ſliced in halves, barberries, rai- 
fins, orange and lemon fliced, and butter, clole 
it up, bake it, when it is almoſt baked, liquor 
it with butter, claret, white. wine, verjuice, and 
- ſugar, Ice it over, and ſerye it up hot for ſe- 


cond courle, © | 4 


5 A Tanſey. | | 


Dar ten eggs very well, put them to a 


pint of cream, ſe aſoned with nutmeg, ſu- 
gar, and falt, then gieen it with the juice of 
ſpinach and of tanſey; as ſoon as you put the 
| Juice 


5 
| ( 215) 

juice to it, with which 2 muſt make it very 

een, ſet it over the fire, the ſtew pan being 
firſt butter d, and when it is thickened enough, 
have a diſh ready to put it in, and bake it. 
Garniſh with orange cut into quarters, and 
ſweetmeats cut in long bits, and lay all over 


it 
' Another Tanſey, 
1 a pint of cream, and half a pint 
of juice of ſpinach, a ſmall ſpoonful of 
the juice of tanſey, ſix eggs, three whites, the 
crumb of a French role grated, or Naples biſ- 
cuit, ſweeten to your taſte, and ſtir it over a 
clear fire in a ſmall ſtew pan, firſt buttering it 
both ſides and bottom till it is thick, then bake 
it with a fine thin paſte, or paper, at the bot- 
tom, and garniſh with orange quarter'd, and ſif- 
ted ſugar. | 
A Gooſeberry Tanſey. 
DICK a quart of green gooſeberries, and 
+ boil them in half a pound of butter in a 
frying pan tilt they be well coddled; then pour 
into them the yolks of fixteen eggs, well bea- 
ten, with half a pint of cream, and as much 
ſugar as will ſweeten it to your taſte; then bake 
it half an hour, and when baked, ſtrew over it 
role water and ſugar ; fo ſerve it. 


Another . Gooſeberry Tanſey. 
Þ* T ſome freſh butter in a frying pan, and 
L when it is melted, put into it a quart of 
gooſeberries, and fry them till they are tender, 
1 and 
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| thicken, with a piece of butter, and fry it 


12161 
and break them all to maſh; then beat ſeven 
eggs, but four whites, a pound of ſugar, three 
ſpoonfuls of ſack, as much cream, the crumb 
of a penny loaf grated, and three ſpoonfuls of 
flour, mix all theſe together, then put the gooſe, 
berries out of the pan to them, and ſtir all well 
together, and put the whole into a ſtew pan to 


brown: ſtrew ſugar on the top when you ſerve 


it. 
A boiled Tanſey. 8 

T AK E the crumb of a ſtale penny loaf, and 

- lice it thin, put to it as much hot cream, 
or milk, as will wet it, eight eggs, the whites 
of four well beaten, a little ſhred lemon peel af- 
ter being boiled, a little grated nutmeg and falt; 
put to it the juice of ſpinach, and tanſey, then 
tie it up in a cloth, and boil it an hour and a 
quarter; when you dith it up, ſtick candied 0- 
range in it, and lay Seville orange quarter'd 
round the diſh with melted butter in a baſon. 


A Tanſey for Lent. 

TIOUND tanſey, or other forts of herbs in 
a mortar, with almonds, and the ſpawn of 
a pike or carp; then ſtrain the whole with the 
crumb of a role, roſe water and ſugar, and fry 
them in freſh hutter, Garniſh with orange, or 

lemon quarter d. bus 

A Beef Tanſey, 

T E ſeven eggs, leaving out two whites, 
and a pint of cream, ſome thyme, ſweet 
marjoram, parſley, ſtrawberry leaves _ " 
: ä mall, 


„ Sc. to 
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crap] 
(mall, and a little nutmeg; then mince ſome 
boil'd beef very ſmall, ' add a plate of grated 
white - bread, let theſe be all mixed together ; 
then fry them as you do other tanſeys, but not 


too brown. | 
r An Almond Tanſey. 
LANC H a pound of almonds, and ſteep 
them in a pint of cream, or milk, ten 
yolks of eggs, and four whites, having beat 
your almonds in a mortar, then put them to the 
cream and eggs again with ſugar, crumbs of 
bread, and ſtir them well together; fry them 
in freſh butter, and keep them ſtirring in the 
pan till it is of a good thigkneſs ; then ſtrew 


over it fine ſugar, and ſerve it. 


2 


EA 
OF PIES, CUSTARDS, &c. 


Paſte for a Paſty. 
AY down a peck of flour, work it up 
with fix pounds of butter and four eggs, 
with cold water, | 


Jo make Puff-paſte. 
'AY down a pound of flour, break into it 
two ounces of butter and two eggs; then 
make it into paſte with cold water; then work 
the 'other part of the pound of butter to the 
ſtiffneſs of your paſte; then roll out your paſte 
into a ſquare ſheet ; ſtick it all oyer with bits of 
| butter, 


. I nem 
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butter, flour it, and roll it up like a collar, doy: 
ble it up at both ends that they may meet in 
the middle, then roll it out again, 1 all the 
butter is in. 


Paſte-royal for Patty-pans. 
AY down a 'pound of flour, and work it 
up with halt a pound of butter, two oun- 
Ces of fine ſugar, and four eggs. 


A Paſte made of Dripping. 

AKE a pound and half of beet-dripping, 

| boil it in water, ſtrain it, then let it ſtand 
to be cold, and take off the hard fat, ſcrape it, 
boil it ſo four or five times ; then work it well 
up into three pounds of flour, as fine as you 
can, and make it up into paſte with cold water, 
It makes a very fine cruſt. 


A Paſte for Cuſtatds. 
AK E half a pound of flour, fix ounces 
of butter, the yolks of two eggs, three 
ſpoonfuls of cream; mix them together, and let 
them ſtand a quarter of an hour, then work it 
up and down, and roll it very thin. 


Jo make raiſed Cruſt. 

* KE a pound of butter, four pounds of 
flour with boiling water; the butter boiled 

in the water and mix d up ſtiff; then over d 

with a cloth to ſwet. 


Paſte for Crackling Croft. 
AVING blanched four bandfals of A 
monds, throw them into water, then 
wipe them dry, and. pound them in a mortar, 
moiſtening 
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„ 
moiſtening them frequently with orange flower- 
water, and the white of an egg, to prevent their 
oling : when they are well pounded, paſs them 
through a ſieve to clear them from all the lamps 
or clods : when you have thus prepar'd your al- 
mond-paſte,. ſpread it on a diſh till it becomes 
very pliable, let it ſtand for a-while, then roll 
out a piece for the under cruſt, dry it in an oven 
upon a pye pan, while other paſtry works are 
making, as knots, cyphers, and other devices 


for the garniſhing your pies, 


ob A ſavoury Lamb Pye, ; 
EASON your lamb with pepper, falt, 
cloves, mace, and nutmeg, then put it into 
your cruſt which ſhould be made of puff paſte, 
with a few lamb-ſtones and ſweetbreads, ſea- 
ſoned as your lamb, alſo ſome large oyſters, and 
favoury: force meat balls, hard yolks of eggs, 
and the tops of aſparagus two inches long, firſt 
boil'd green; then put butter all over the pye, 
and lid it, and ſet it in a quick oven an hour 
and a half ; then take the oyſter liquor, as much 
gravy, a little claret, with one anchovy in it, 
and a grated nutmeg. Let theſe have a boil, 
thicken it with. the yolks of two or three eggs, 
beaten, and when the pye is drawn pour it in, 
put on the lid again, and ſend it to table hot. 


| Anotber Sort. 

UT your hind quarter of lamb into thin 
ſices, ſeaſon it with favoury ſpice, and 
lay them into the pye, alſo lay in a hard let- 
| | tuce 
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tuce, artichoke bottoms, and the tops of an 
hundred of aſparagus, lay butter over them. 
Cloſe up the pye, bake it, and when it comes 
out of the oven pour in a lear made of oyſtet 
liquor and gravy as above. | | 


A Lamb Pye the German Way. 
UT a quarter of lamb in pieces, and lard 
C them with ſmall pieces of bacon ſeaſon 
them with ſalt, pepper, nutmeg, cloves, bay. leaf 
pounded bacon, cives, and ſavoury herbs, put 
them into paſte, and hake them three houts; 
then draw your pye, cut it open, take off all the 


fat, pour into it a ragoo of oyſters, and ſerve it 
hot for the firſt courſe. 


A Pye of a Breaſt of Veal. | 

AK E a breaſt of veal, parboil'it and take 

out all the long bones, and chop the briſ- 

cuit in pieces, then ſhred ſome ſavory herbs anda 
little lemon-peel together, and beat ſome cloves, 
mace, nutmeg, and pepper, and mix ſome falt 
with the herbs and ſeaſoning, then ſtrew it over 
your meat, and break upon it the yolks of three 
eggs, rub all well together, make a good cruſt, 
and put in the bottom of your pye ſome ſlices of 
thin bacon, and pieces of butter, and then put in 
a row of veal, and a row of oyſters, till your pye 
is full; and then put in two anchovies minced, 
parboil a veal ſweet bread, and throw it into cold 
water, then ſlice it, but not too thin, and brown it 
in a little butter, and put it upon the top of your 
e; ſhake in alittle flour as you fill it, put in 
half a pint of good gravy ; and when it is baked, 
| put 
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put in the juice of a lemon and a ſpoonful of 
white wine; then ſhake it well together, and 
ſerve it up. You may add hard egos if you 
pleaſe. | . 
| Another Veal Pye. | 
UT the beſt part of a leg of veal into thin 
ſlices, beat it with a rolling- pin, ſeaſon them 
with ſalt, per, cloves, and mace ; then cut a 
pound of bacon into thin ſlices, roll them up one 
by one, with a ſlice of veal in the middle; then 
ut them in a diſh, with two or three anchovies, 
two ſhalots, a few oyſters, ſome force-meat balls, 
and a fliced lemon, with the peel off; add half 
a pint of white wine, half a pint of good broth, 
ſome gravy and butter; cover it with puff-paſte, 
and bake it in a gentle oven. 


| Scotch Collop Pye. 
AKE a fillet of veal and cut it 'in thin 
| lices, ſeaſon them with pepper, cloves, 
mace, nutmeg and ſalt; then make your pye, 
cut an onion and Jay' in the bottom, then a row 
of collops and flices of bacon, and ſome yolks 
of hard eggs, then have ready ſome ſavoury, ſweet 
majoram and parſley ſhred, to ſtrew betwixt every 
row of meat, till you have laid all your collops 
in, then put a little water into the bottom of your 
pye, and ſome pieces of butter over your meat; 
you may put in likewiſe ſome pickled muſhrooms, 
oyſters, and ſliced lemon, without the rind. 
When your pie is baked, take off the lid, and 
ſkim off the fat, then pour in ſome mutton gra- 
vy, with butter drawn thickckn. 


An 
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. OIL ten or twelve artichokes, take off all 

the leaves and choke, take the bottoms 

clear from the ſtalk, make a good puff paſte 
cruſt, and lay a quarter of a pound of freſh butter 
all over the bottom of your pye, then lay a row 
of artichokes, ſtrew a little peper, ſalt, and, beaten 
mace over them, then another row, and ſtrew 
the reſt of your ſpice over them, put in a n 
of a pound more of butter in little bits, take half 
an ounce of truſfles and merels, boil them in a 
ill of water, pour. the water into the pye, cut 
he truffles and morels very ſmall, and throw 
over the pye; then have ready twelve eggs boil- 
ed hard, take only the yolks, lay them all over 
the pye, and bake it. When the cruſt Is done, 
the pye is enough. | 


A Palate Pye. 

AKE fix ſheep's tongues, fix ox palates, 
ſix ſweet-breads, halt boil the tongues 
and palates, and then peel them, and cut them 
into ſlices, parboil the ſweet- breads, and flit them 
longways ; then take a pound of good ſauſage- 
meat of freſh pork, and ſeaſon it all together, 
with half an ounce of cloves and mace, three 
quarters of an ounce of pepper, all beaten fine, 
and ſalt to your taſte ; then put it into your pye, 
with half a pound of butter on the top of the 
meat; and when baked, put in anchovy ſauce, 
made with white wine and gravy, You may, if 
you chooſe it; put in ſome muſhrooms, parlley, 
and ſhalots cut fmall, with force-meat balls. - 
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4 Beef-Steak Pye, 

ET tump-ſteaks, beat them with a rolling 

pin, then ſeaſon them with pepper and ſalt, 
according to your palate : make a good cruſt, lay 
in your ſteaks, fill your diſh, then pour in as 
much water as will half fill it. Put on the cruſt 
and bake it well. 


To make a Calf's Foot Pye. 

AIRsS T, ſet four calves feet on in a ſauce- 
pan in three quarts of water, with three 
or four blades of mace; let them boil ſoftly till 
there is about a pint and' a half, then take out 
your feet, ſtrain the liquor, and make a good 
cruſt ; cover your diſh, then pick off the fleſh 
from the bones, lay half in the diſh, ſtrew half 
a pound of currants clean waſh'd and pick'd over, 
and half a pound of raiſins ſtoned ; lay on the 
reſt of the meat, then ſkim the liquor, ſweeten 
it to the palate, and put in half a pint of white 
wine; pour it into the diſh, put on your lid, and 

bake it an hour and a half. | 

Calf's Head Pye. 

AKE a calf's head, clean it very well, 
and boil it till it is tender; then take off 
the fleſh as whole as you can; take out the eyes 
and flice the tongue; make a good puff: paſte 
cruſt, cover the diſh, lay in your meat, throw 
over it the tongue, lay the eyes cut in two at 
each corner ; ſeaſon it with a very little pepper 
and falt, pour in half a pint of the liquor it was 
boiled in, lay a thin top cruſt on, and bake it an 
bour in a quick oben. Ii the mean tithe boil the 
U bones 
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bones of the head in two quarts of the liquor, 
with two or three blades of mace, halfa quarter 
of an ounce of whole pepper, a large onion, and 
a bunch of ſweet- herbs. Let it boil till there i; 
abont a pint, then ſtrain it off and add two ſpoon- 
fuls of catchup, three of red wine, a piece of 
butter as big as a walnut, rolled in flour, half 
an ounce of truffles and morels z ſeaſon with 
ſalt to your palate ; boil it, and have half the 
brains boiled with ſome ſage, beat them, and 
twelve leaves of ſage chopped fine; ſtir all to- 
gether, and give it a boil; take the other part 
of the brains, and beat them up with ſome of 
the ſage chopped fine, a little lemon peel minced 
fine, and half a ſmall nutmeg grated. Beat i 
up with an egg, and fry it in little cakes of x 
fine light brown, boil fix eggs hard, take only 
the yolks; when your pye comes out of the 
oven, take off the lid, lay the eggs and cakes 
over it, and pour the ſauce all over. Send it to 
table hot 6" I the lid. You may put in it 
as many things as you pleaſe ; but I think it 


wants no addition. 


| Another Way. 5 
LEANSE the head well, boil it for three 
quarters of an hour, cut off the fleſh in 
bits, of the bigneſs of walnuts, peel the tongue, 
and ſlice it: parboil a quart of oyſters, and beard 
them; take the yolks of ten or twelve eggs; in- 
termix ſome thin ſlices of bacon with meat; put 
an onion cut ſmall in the bottom of the pye, ſea- 
We 94 b pepper, eg, eee 
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lay alſo butter on the bottom, put in your meat, 
cloſe up the pye, and put in a little of the liquor 
the head was boiled in; when it is baked, take 
off the lid; take off the fat, and put in a layer 
of thick butter, mutton gravy, a lemon pared 
and ſliced, with two or three anchovies diſſolved. 
Let them firſt ſtew together a little while, cut 
the lid in handſome pieces, lay it round the pye, 
and ſerve it up. 
e,, 
TAKE a leg of lamb from the bones, and 
mince it ſmall, with a good quantity of 
ſweet herbs, and a good quant ty of currants, 
orated nutmeg, and falt ; ſeaſon it to your liking, 
and mix it with two or three yolks of eggs, beat 
with ſack or white wine; then lay it cloſe in the 
pye, and lay on the top either fruit or ſweetmeats; 
do not bake if too much, and when it is baked cut 
t up, and put in verjuice and ſugar, or white 
vine ; make it hot before you put it in, then lay 
on the lid, and ſerve it. 
Pork Pye. 
KIN your pork, cut it into ſteaks, ſeaſon it 
pretty well with falt, nutmeg fliced, and 
beaten pepper; put in onions and apples cut in 
lices, as many as you think convenient, and 
lweeten with ſugar to your palate ; put in half a 
pint of white wine ; Jay butter all over it, cloſe 
up your pye, and ſet it in the oven. 
Pork Pye to be eaten cold. 
AKE a loin of pork, bone it, and cut 
part of it into collops, take alſo as many 
collops of veal of the ſame bigneſs, beat them 
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both with the back of the cleaver; ſeaſon your 
veal with cloves, mace, nutmeg, thyme minced, 
and the yolks of hard eggs; ſeaſon the pork 
with ſalt, pepper, minced ſage, and the yolks 
of hard eggs; then lay in your diſh a layer of 
pork, and a layer of veal, till you have laid your 
meat all in; then cloſe up your pye, and liquor 
it with ſaffron-water, or the yolks of eggs; let 
your firſt and laſt layer be pork ; bake it and ſet 
it by for uſe: when it is baked and cold, fill i 
with clarified butter. 


A Devonſhire Squab Pye. 

HEET a dith with puft-paſte, put at the 

bottom a layer of ſliced pippins ; upon that 
put a layer of mutton ſteaks, cut from the loin, 
well ſeaſoned with pepper and ſalt, ſtrew ſome 
more ſlices of pippins upon that, and over them 
ſtrew ſome onions, ſhred ſmall ; repeat theſe til 
your pye is full to the top, then cloſe it, having 
put in about half a pint of water, and bake it. 


A Shropſhire Pye. 

ET a couple of rabbits, cut them into 
pieces, ſeaſon them well with pepper and 
falt; then cut ſome pieces of fat pork, and ſea- 
fon them in like manner. Lay theſe into your 
eruſt, with ſome pieces of butter upon the bot- 
tom-cruſt, and clofe your pye. Then pour in 
half a pint of water and red wine mix'd, and 
bake it. Some will grate the beft part of a nut- 
meg upon the meat, before they clofe the pye, 

which is a good way. It mutt be ſerved hot. 


3 


1:80] 
FFF 
N W HEN you have raiſed a high pye, ſhred 
| a pound of beef ſewet and lay it in the 
bottom, cut the veniſon in pieces, and ſeaſon it 
n with pepper and ſalt, lay it on the ſewet, lay 
butter on the veniſon, cloſe up the pye, and let 
it ſtand in the oven for ſix hours, fill it up with 
liquor made from the bones. 


A Neat's Tongue Pye. 

2 and peel your neat's tongue, cut it 

into ſlices, and cut ſome bacon into thinner 
ſlices, than your tongue; your tongue being pre- 
pared, lay a layer of bacon between each layer of 
tongue; and having ſeaſoned them with grated 
nutmeg and pepper, and three anchovies, but no 
alt, cloſe the pye, and bake it; boil half a pint 
of claret or red wine with ſome gravy, a piece of 
butter, the yolks of three eggs, and a nutmeg 


erated, till it is pretty thick ; when it comes out of 

the oven, pour it into the pye through a funnel. 
Another Way. 

0 * T your tongues boil till about half done; 


peel and ſlice them, and ſeaſon them with 


pepper, ſalt, cloves, mace and nutmeg, with 
* ſme force- meat balls, ſliced lemons and butter, 
and cloſe your pye; when it is baked take a pint 
1 of gravy, with ſweetbreads, palates, and cocks 
£ combs toſs d up, and pour into the pye. 


e. A Mermaid Pye. 
3 D a pig, bone it, then dry it well 
with a cloth; ſeaſon it with ſalt, pepper, 
nnd nutmeg beaten, and ſhred ſage, Then take 
Q 2 a couple 
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a couple of neat's tongues boil'd, cold and dry d, 
and cut them in long ſlices, about the thickneſs 
of half a crown; then lay one quarter of your 
pig in your pye, and lay flices of tongue upon 
it; then lay another quarter, and more tongue, 
and ſo on till yu have put in all the four quar- 
ters; then cover them with ſlices of bacon, and 
put in butter and bake it; when it is baked, fill 
it up with melted butter. It is to be eaten cold. 


A Quince Pye. 
ARE, core, and flice your quinces, fill 
your pye ; lay over it candied orange-peel, 
and pour into it ſyrup of barberries, mulber- 
ries, and orange: juice; ſweeten it to your taſte 
with good ſugar; add a ſtick of cinnamon, then 
lid your pye, prick the lid, and bake it. 


A Rice Pye. 

OIL half a pound of rice in water, and 
afterwards in milk, till it is as thick as oat- 

meal pudding; then ſet it by to cool, and beat 
in five eggs, leaving out halt the whites ; put in. 
half a pint of cream, a glaſs of ſack, and ſome 
roſe-water; ſeaſon it with cloves, mace, nutmeg, 


and cinnamon, half a pound of ſugar, ſome ſalt, a 


pound of currants, three ounces of candied orange, 
lemon, and citron-peel ; cover it with puff, paſte, 
and bake it. 


| An Apple Pye, 

AKE a good pufr-paſte cruſt, lay ſome 

round the fides of the diſh, pare and 
quarter your apples, and take out the cores, lay a 


row of apples thick, throw in half the ſugar 
| you 
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u deſign for your pye, mince a little lemon- 

fine, throw over it, and ſqeeze a little lemon 
over them, then a few A hoes and there one, 
then the reſt of your apples, and the reſt of your 
ſugar. You muſt ſweeten to your palate, and 
ſqueeze a little more lemon; boil the peeling of 
the apples and the cores in ſome water, with a 
blade of mace, till it is very good; ſtrain it, and 
boil the ſyrup with a little ſugar, till there is but 
very little and good, pour it into your pye, and put 
on your upper cruſt, and bake it. 

Thus make a pear-pye; but don't put in any 

quince. You may butter them when they come 
out of the oven ; or beat up the yolks of two 
eggs, and half a pint of cream, with a little nut- 
meg, ſweetned with ſugar, and take off the lid, 
and pour in the cream. Cut the cruſt in little 
three-corner pieces, and ſtick about the pye, and 
ſend it to table. 
| A Cherry Pye. 
AKE a good cruſt, lay a little round the 
ſide of your diſh, throw ſugar at the bot- 
tom, and lay in your fruit and ſugar at top. A 
tew red currants does well with them ; put on 
your lid, and bake itin a ſlack oven. 

Make a plumb pye the ſame way, and a gooſe- 
berry pye. If you would have it red, let it ſtand a 
good while in the oven after the bread is drawn. 
A cuſtard is very good with the gooleberry pye. 
8 An Egg Pye. 

AKE a good cruſt, cover your diſh with 
VAI it, then have ready twelve eggs boiled 
hard, cut them in ſlices, and lay them in your 
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pye ; throw half a pound of currants, clean 
waſh'd and pick'd, all over the eggs; then beat 
up four eggs well, and mix with half a pint of 
white wine, grate in a ſmall nutmeg, make it 
pretty ſweet with ſugar. You are to mind to lay 
a quarter of a pound of butter between the 
eggs, then pour in your wine and eggs, and co- 
ver your pye. Bake it half an hour, or till the 
cruſt is done. 
4A Green Gooſe Pye. 


AKE two fat green geeſe, bone them, | 


and ſeaſon them pretty high with nut- 
meg, cloves, mace, pepper and ſalt, and if you 
like it, two whole onions ; lay them upon each 
other, and fill the ſides with young rabbits cut 
in pieces, and the whole with butter ; let them 
be well bak'd, and they eat delicately hot or cold, 

A Gooſe Pye. — 

ALF a peck of flour will make the walls 

of a goole pye, raiſe your cruſt juſt big 
enough to hold your gooſe ; firſt have a pickled 
dried tongue, boiled tender enough to peel, cut 
oft the root, bone the gooſe, and a large fowl; 
take half a quarter of an ounce of mace beat 
fine, a tea-ſpoonful of beaten pepper, three tea- 
ſpoonfuls of ſalt, mix all together, ſeaſon your 
fowl and gooſe with it, then lay the fowl in the 
gooſe, and the tongue in the fowl, and the gooſe 
in the ſame form as if whole. Put half a pound 
of butter on the top, and lay on the lid. Thus 
pye is excellent either hot or cold, and will keep 
a great while. A ſlice of this pye makes a pret- 
ty little ſide-diſh for ſupper. A 
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A Giblet Pye. 

E T two pair of giblets, put all but the 

liver into a ſauce- pan, with two quarts of 
water, twenty corns of whole pepper, three 
blades of mace, a bunch of ſweet herbs, and 
a large onion. Cover them cloſe, and let them 
ſtew very ſoftly till they are quite tender, then 
have a good cruſt ready, cover your diſh, lay a 
rump-ſteak at the bottom, ſeaſoned with pepper 
and falt ; then lay in your giblets with the liver, 
and ſtrain the liquor they were ſtewed in; ſeaſon 
it with falt, and pour into your pye, put on the 
lid, and bake it an hour and a half. 

Note, The giblets need not be ſtew'd firſt, 
unleſs your geeſe are old. | | 
A Pigeon . Pye. 
RUSS your pigeons and ſeaſon them with 
pepper, falt, and nutmeg, lard them with 
bacon, and ſtuff them with force-meat ; lay on 
lambs ſtones, ſweetbreads, and butter, and cloſe 
the pye; then pour in liquor made of claret, 
gravey, oyſter liquor, two anchovies, a bunch of 
ſweet herbs, and an onion ; boil this up, and 
thicken it with brown butter. This liquor ſerves 
for ſeveral other forts of meat and fowl pies, 
Another Pigeon Pye. 

IRS T make a puft-paſte cruſt, then cover 
your diſh, let your pigeons be very nicely 
picked and cleaned, ſeaſon them with pepper 
and ſalt, and put a good piece of fine freſh butter, 
with pepper and ſalt in the bellies; lay them in your 
pan, the necks, gizards, livers, pinions, and hearts, 
lay between, with the yolk of a hard egg, a beet- 
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ſteak in the middle; put as much water as will 
almoſt fill the diſh, lay on the top-cruſt, and bake 
it well. 
This is the beſt way to make pigeon-pye ; but 
the French fill the Jeon with a very high 
0 


force- meat, and lay 

with balls, alparagüs-tops, and artichoke-bottoms, 

and muſhrooms, truffles and morels, and ſeaſon 

high ; but that 1s according to different palates, 
„„ Aye, 

E T young rabbits, cut them in pieces, 
* fry them in lard, with a little flour, ſeaſon- 
ing 4 with ſalt, pepper, nutmeg, and ſweet 
— adding a little broth ; when they are cold, 
put them in your pye, adding ſome truffles, 


morels, and pounded lard ; lay on the lid, ſet it 
in the oven, and let it ſtand for an hour and a | 
half; whea it is about half baked, pour in the 


ſauce | in which the rabbits were fried ; and when 
you are about to ſerve it up to table, ſqueeze in 
ſome juice of Seville orange. 
Another. 
AKE two rabbits, parboil them, bone 
them, lard them, and ſeaſon them with 
ſalt, pepper, nutmeg, cloves and mace, and win- 
ter-ſavory ; lay he into your pye with a good 
many force meat balls, laying a pound of butteron 
the top, cloſe it up, bake it, and when it is cold, 
fill it up with clarified butter. 
: A Hare Pye. 
Reak the hare's bones, lard it well, and ſeaſon 
it with ſalt, pepper, nutmeg, cloves, and a 
bay-leaf : lay flices of hacon at the bottom of your 


PC 


rce-meat round the inſide, 


| L993] + | 
ye, put in the hare and lay ſlices of bacon over it 
and lid it up; when it is baked, pour in melted but- 
ter, and ſtop the hole of the pye, and ſet it by to 
cool. | 
| Another Way. 

ONE the hare, ſeaſon the fleſh with peper, 
B ſalt, and ſpice, and beat it fine in a mortar; 
doa pig in the ſame manner; then make your 
pye, and lay a layer of pig, and a layer of hare, 
till it is full; put butter at the bottom, and on the 
top; bake it three hours. It is good hot or cold. 


A Chicken Pye. 

AKE a cruſt of puft-paſte, take two young 
chickens, cut them to pieces, ſeaſon them 

with pepper and falt, a little beaten mace, lay a 
force meat made thus round the fide of the diſh: 
take half a pound of veal, half a pound of ſewet, 
beat them quite fine in a marble mortar, with as 
many crumbs of bread ; ſeaſon it with a very 
little pepper and ſalt, and anchovy, with the liquor, 
cut the anchovy to pieces, a little lemon- peel, cut 
very fine, and ſhred ſmall, a very little thyme, 
mix all together with the yolk of an egg, make 
ſome into round balls, about twelve, the reſt lay 
round the diſh. Lay in one chicken over the 
bottom of the diſh, take two ſweetbreads, cut 
them into five or fix pieces, lay them all over, ſeaſon 


them with pepper and falt, ſtrew over them half 


an ounce of truffles and morels, two or three 
artichoke-bottoms cut to pieces, a few cocks 
combs, if you have them, a palate boiled tender 


and cut to pieces ; then Jay on the other part of 


the 


_ = - 
% . 3 g 
— 2 — 6 I at < Shi ES — 
hs y * RAE — 
— . T 


® a 
1 


{ 234 ] 
the chicken, put half a pint of water in, and cover 
the pye, Bake it well, and when it comes out 
of the oven, fill it with good gravy, lay on the 
cruſt, and ſend it to table. „ 
Another Chicken Pye. 
DARB OIL a couple of chickens, ſeaſon 
them with ſalt and pepper, lard them with 
pieces of bacon ; put their livers in a mortar, with 
ſome ſcraped bacon, truffles, cives, and parſley, 
ſeaſoned with ſalt, pepper and ſpice ; pound it all 
well together, and ſtuff the bodies gan chic- 
kens with it; then raife your pye, put in the bot- 
tom of it ſome freſh butter, lay in your chickens 
ſeaſoned under and over, cover them with thin 
ſlices of veal, and a little freſh butter; then lid 
your pye, bake it, and ſerve it with a ragoo of 
oyſters. . 
Duck Pye. 
II AVING made a puff-paſte cruſt, take a 
couple of ducks, ſcald them, and make 
them very clean, cut off the feet, the pinions, the 
neck and head, all clean picked and ſcalded, with 
the gizzards, livers, and hearts ; pick out all the 
fat of the inſides, lay a cruſt all over the diſh, ſea- 
ſon the ducks with pepper and falt, inſide and 
out, lay them in your diſh, and the giblets at 
each end ſeaſoned ; put in as much water as will 
almoſt fill the pye, lay on the cruſt, and bake it, 
but not too much. | | 
A Turky Pye. | 
AKE a good paſte, bone your turky, 
and lard it with pretty large pieces of 
bagon, ſeaſon it with one ounce. of pepper, two 
ounces 
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ounces of ſalt, and an ounce of nutmeg, if it be 
to be eaten cold, but if hot, with half the ſeaſon- 
ing before-mentioned : lay butter in the bottom 
of your pies, lay in your turky, and put in half 
a dozen whole cloves, then lay on the reſt of your 
ſeaſoning with good ſtore of butter ; cloſe it up, 
and baſte it over with eggs, and when it is baked, 
fill up with clarified butter, 

If you pleaſe, you may make a ſtuffing for it 
as follows : mince beef-ſewet and ſome weal very 
fine; ſeaſon with ſalt, pepper, nutmeg, and fine 
herbs ; add two or three yolks of raw eggs, ſome 
pieces of boiled artichokes, grapes, or gooſeber- 
lies. | 

| Minced Pies. ili 
ARBOIL the beſt part of a neat's tongue, 
peel it, cut it in ſlices, and ſet it to cool: 
to a pound of tongue, beef, or veal, put two 
pounds of beef ſewet, then chop them all to- 
gether on a block very fine; to each pound of 


meat put a pound of currants, and a pound of 


ſton'd raiſins, chop'd or cut ſmall ; then pound 
your ſpice, which muſt be cloves, mace, and 
nutmeg ; ſeaſon it as you like, with ſugar, can- 
dy'd orange, lemon, and citron-peel ſhred, with 
two or three pippins ; ſqueeze in the juice of one 
lemon, a large glaſs of ſack, with ſome dates 
{ton'd and ſhred ſmall; all theſe being mixed 
together very well, make your pies, and bake 
them, but not too much. 

When you ſerve the pies, ſtrew fine ſugar 
over them, 
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Another excellent Way to make Minced Pies, 

E T three pounds of ſewet ſhred very fine, 

and chopped as ſmall as poſſible, two 
pounds of raiſins ſtoned and chopd as fine as 
poſſible, two pounds of currants, picked, waſhed, 
rubbed, and cried at the fire, twenty or thirty 
pippins, pared, cored, and chopped ſmall, half a 
pound of fine ſugar pounded fine, a quarter of 
an ounce of mace, a quarter of an ounce of 
cloves, two large nutmegs, all beat fine ; put 
all together into a great pan, and mix it well 
together with half a pint of brandy, and half a 
pint of ſack, put it down cloſe in a ſtone pot, and 
it will keep good four months. When you make 
your pies, take a little diſh, ſomething bigger 
than a ſoop-plate, lay a very thin cruſt all over 
it, lay a thin layer of the minced ingredients, 
and then a thin layer of citron cut very thin, 


then a layer of minced ingredients, and a thin | 


layer of orange-peel cut thin, over that a little 
minced ingredients ; ſqueeze half the juice of a 
fine Seville orange or lemon, and pour in three 
ſpoonfuls of red wine; lay on your cruſt, and 
bake it nicely. Theſe pies eat finely cold. It 
you make them in little patties, mix your minc- 
ed meat and ſweetmeats accordingly : If you 
chuſe meat in your pies, parboil a neat's tongue, 
peel it, and chop the meat as fine as poſſible, 
and mix with the reſt; or two pounds of the 
inſide of a ſirloin of beef, or almoſt any other 
meat, parboil'd, 


Minced 
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Minced Pies with Eel, or Oyſters. 

AKE the fleſh of a freſh eel from the 

bone, mince it ſmall,and pare two or three 
apples or pears, mince as much of them as of the 
ecl, or oyſters; temper and ſeaſon them together 
with ginger, pepper, cloves, mace, falt, ſome 
currants, raiſins, pruens, dates, verjuice, butter, 
and roſe-water. | 


A Potatoe Pye. 

AKE three pounds of potatoes, boil them, 
peel them, make a good cruſt, and lay in 

your diſh ; lay at the bottom half a pound of 
butter, then lay in your potatoes, throw over 
them three tea- ſpoonfuls of ſalt, and a ſmall nut- 
meg grated all over, fix eggs boiled hard and 
chopped fine, throw all over, a tea-ſpoonful of 
pepper ſtrew all over, then half a pint of white 
wine. Cover your pye, and bake it half an 


hour, or till the cruſt is enough. 


An Onion Pye. 

ARE ſome potatoes, and cut them in flices, 

eel ſome onions, cut them in flices, pare 

ſome apples and flice them, make a good cruſt, 
cover your dith, lay a quarter of a pound of butter 
all over, take a quarter of an ounce of mace beat 
fine, a nutmeg grated, a tea- ſpoonful of beaten pep- 
per, three tea-ſpoonfuls ef ſalt, mix all together, 
ſtrew ſome over the butter, lay a layer of potatoes, 
a layer of onions, a layer of apples, and a layer of 
hard eggs, and ſo on, till you have filled your pye, 
ſtrewing a little of the ſeaſoning between each 


layer, and a quarter of a pound of butter in bits, 
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and fix ſpoonfuls of water. Cloſe your pye, and 
bake it an hour and half : a pound of potatoes, a 


pound of onions, a pound of apples, and twelye 
eggs will do. 


A Ham Pye: SEPT | 

LICE ſome cold boiled ham about half an 

inch thick, make a good cruſt, and thick, 
over the diſh, and lay a layer of ham, ſhake a 
little pepper over it, then take a large young fowl 
clean picked, gutted, waſhed and finged ; put a 
little pepper and ſalt in the belly, and rub a very 
little ſalt on the outſide; lay the fowl on the ham, 
boil ſome eggs hard, put in the yolks, and co- 
ver all with ham, then ſhake ſome pepper on 
the ham, and put on the top-cruſt. Bake it well, 
have ready when it comes out of the oven ſome 
very rich beef gravy, enough to fill the pye, lay 
on the cruſt again, and fend it to table hot. A 
freſh ham will not be ſo tender; fo that I always 
boil my ham one day, and bring it to table, and 
the next day make a pye of it. It does hetter 
than an unboiled ham. If you put two large 
fowls in they will make a fine pye, but that is 
according to your company, more or leſs. The 
_ cruſt mult be the ſame you make for a veniſon 
paſty. You ſhould pour a little ſtrong gravy 
into the pye when you bake it, juſt to bake the 
meat, and then fill it up when it comes out of 
the oven. Boil ſome truffles and morels, and 


put into the pye, it is a great addition ; and freſh 
muſhrooms, or dried ones. 


4 
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A Parſnip Pye. 
OIL ſome parſnips tender, and cut them 
in lices, then ſheet your diſh with good 
raſte, and lay upon it ſome pieces of butter, then 
a layer of parſnips, and ſome ſpice, pepper, &c. 
then ſome oyſters and yolks of hard eggs boiled, 
then more butter, and ſpice, &e. then parſnips, 
then oyſters, then eggs, till your diſh is filled; 
put butter on the top of all, and lid it; bake it 
half an hour, and when it comes out of the 
oven, pour over it melted butter and juice of 
lemon, and ſerve it hot. 
You may make a carrot pye the ſame way. 


| A Carp Pye. 
AKE a couple of carps, ſcale, waſh and 
gut them clean, and a large ed, ſkin 
it and bone it, mix it with a good quantity of 
erated bread, and a few ſweet herbs, and the 
yolks of hard eggs; then take ſome anchovies, 
and a quarter of a pint of oyſters, and cut them 
very ſmall ; then ſeaſon it pretty high with pep- 
per, ſalt, nutmeg, mace, cloves, and a little gin- 
ger, half a pound of butter, and the yolks of 
tive hard eggs, and work it together as you do 
paſte ; then cut your carps in three or four pieces, 
or fill their bellies with force-meat, and ſeaſon 
your carp with ſavoury ſpice and ſweet herbs, fo 
put them into the pye : cloſe it up and bake it, 
letting it ſtand an hour and half. After it comes 
out beat three or four eggs, and put them in, 
give them a ſhake or two, and ſerve it up. 1 
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A Soal Pye 
"FAVING made a good cruft, cover your 
1 difli, boil two pounds of eels tender, pick 
all the fleſh clean from the bones, throw the bones 
into the liquor you boil the eel in, with a little 
mace and ſalt, till it is very good, and about a 
quarter of a pint, then ſtrain it. In the mean time 
cut the fleſh of your cel fine, with a little lemon 
peel ſhred fine, a little falt, pepper, and nutmeg, 
a few crumbs of bread, chopp'd parſley, and an 
anchovy ; melt a quarter of a pound of butter, 
and mix with it, then lay it in the diſh; eut the 
fleſh of a pair of large ſoals, or three pair of very 
{mall ones clean from the bones and fins, lay it 
on the force meat, and pour in the broth of the 
cels you boiled. If you boil the ſoal-bones with 
one or two little eels without the force meat, your 
pye will be very good. And thus you may do 
a turbut. 
An Eel Pye. 
"NUT your eels in pieces, ſeaſon them with 
pepper, ſalt, and ſavoury ſpice; then raiſe 
your cruſt, make a force meat of fith, and lay a 
layer of jt in the bottom ; then lay in your eels, 
with ſome water, put over them a layer of 
butter; lid pour pye, and bake it in a gentle 
oven. 
3 A Lamprey Pye. | 
E T your lampreys be well clean'd from 
the ſlime, ſet by the blood, and let your ſea- 
ſoning be ſalt, pepper, currants, beaten cinnamon, 
candy'd lemon peel, and ſugar ; then put them 
into a pye; when it is baked, pour in the mo_ 
an 
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and a little white wine heated; and when ydu 
ſerve it, ſqueeze in the juice of a ſmall lemon. 


eds, A Tench Pye: 

| ARE your cruſt, take half adozentenches, 
lay on your cruſt a layer of butter ; then 
ſcatter in grated nutmeg, with pepper, ſalt and 
mace; then lay in your tenches, lay over them 
butter, pour in a quarter of a pint of claret, and 
let them be well baked ; when it comes out of 
the oven, put in melted butter and gravy and 
ſerve it up. 


_ 4 Turbut Pye. 

ASH, gut, and half boil your turbut, 

then ſeaſon it with a little pepper and 

falt, cloves, mace, and nutmeg, and ſweet herbs 
ſhred fine; then lay it in your pye, or patty- 
pan, with the yolks of ſix eggs boiled hard; and 
a whole onion, which muſt be taken out when 
tis baked. Put two pounds of freſh butter on 
the top; cloſe it up; when it is drawn, ſerve it 
hot or cold : tis good either way, f 


A Pike Pye. 

ARD your pike with eels, make a force- 
meat of the fleſh of carp, ſome muſh- 
rooms, cives, and parſley, ſeaſoned with pepper, 
ſalt, ſpice, a piece of treſh butter, and the yolks 
of two eggs; ſhred all theſe very ſmall together, 
and put in the body of your pike ; raile your 
pye, and lay at the bottom of it freſh but- 
ter; lay in your pike, having cut it in two, and 


ſeaſon it with pepper and falt ; then lay a * 
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of butter on the top, lid your pye, and bake it 
in a gentle oven: when it is baked. cut it open, 
take the fat off, and pour in a ragoo of craw. 
fiſh tails, milts of fiſh; truffles, and muſhrooms, 
fo ſerve it for the firſt courſe. 


A Trout Pye. 

ARD them with eels, and cut off their 
'B heads ; then raiſe your cruſt, and lay a 
ayer of freſh butter in the bottom of it; then 
make a force-meat of trouts, muſhrooms, truf- 
fles, parfley, cives, and freſh butter ; ſeaſon it 
with ſalt and pepper, the yolks of two raw eggs, 
and ſpices; then ſtuff the bellies of your trouts 
with it; ſeaſon your trouts with ſalt and pepper, 
lay them in your pye, and cover them with good 
freſh butter; lid your pye, and bake it in a gen- 
tle oven. 1 

| Another Way. 

UT, waſh, and ſcale them, then lard them 
| with pieces of a filver cel rolled in ſpice 
and ſweet herbs, and bay-leaves powdered, lay 
on and between them fliced artichoke bottoms, 
muſhrooms, oyſters, capers, diced lemon ; lay 
on butter, and cloſe the pye, and bake it. 


A Salmon Pye. 
AY puff. paſte in the bottom of your diſh ; 
then take the middle pieces of ſalmon, 
ſeaſon it high with ſalt, pepper, cloves, and mace, 
cut it into three pieces; then lay a layer of but- 
ter, and a layer of ſalmon, till it is laid all out; 
then make force-meat of an eel, and chop it fine 


with the yolks of hard eggs, two or three an- 
chovies, 


[ 243] 
chovies, marrow, and ſweet herbs, a little grat- 
ed bread, a few oyſters if you have them, lay 
them round your pye, and on the top, ſeaſon 
with ſalt, pepper, and other ſpices as you like. 
Melt butter according to your pye; take a lobſter, 
boil it, pick out all the fleſh, chop it ſmall, bruiſe 
the body, mix it well with the butter, and pour 
it over your ſalmon, put on the lid, and bake it 


well, 
Another Way. 


CALE a freſh ſalmon, draw it, and wipe 
it dry; ſcrape out the blood from the back- 
bone, ſcotch it on the back and ſide, and ſeaſon 
it with ſalt, pepper, and nutmeg; butter the bot- 
tom of the pye, lay in ſome whole cloves, and 
ſome of the ſeaſoning; then lay in the ſalmon, 
lay ſome whole cloves upon it, and nutmeg ſliced, 
and alſo pieces of butter; then cloſe it up, and 
baſte it over with eggs or ſaffron- water, and bake 
it; when it is baked, fill it up with clarified but- 
ter. Let your pye be made in the form of your 
hih. This pye is to be eat cold, and will keep 
ſome time. 

A Lobſter Pye. 

AKE lobſters and boil them, then take 
them clean out of the ſhells ; ſlice the 

tails and claws thin ; ſeaſon them with pepper, 
a little mace and nutmeg beat fine; take the ho- 
dies, with ſome oyſters well waſh'd and ſhred ; 
mix it up with a ſmall onion finely ſhred, a little 
parſley, and a little grated bread, and ſeaſon it 
as the reſt ; then take the yolks of raw eggs to 
roll it up in balls ; lay all into the pye, with but- 
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ter at the bottom and the top of the fiſh; bake 
it, and pour in ſauce of ſtrong gravy, oyſter li- 
quor ſtrained, and white-wine thickened with 
the yolk of an egg ; ſerve it hot. 


A Herring Pye. 
CAEE, gut, and waſh them very clean, 
cut off the heads, fins, and tails ; make a 
good cruſt, cover your diſh, then ſeaſon your 
herrings with beaten mace, pepper and falt ; put 
a little butter in the bottom of your diſh, then a 
row of herrings; pare ſome apples, and cut them 
in thin flices all over, then peel ſome onions, and 
cut them in ſlices all over thick, lay a little but- 


ter on the top, put in a little water, lay on the 
lid, and bake it well. 


| An Oyſter Pye. 
AKE a quart of oyſters, and waſh them 


out of their liquor, that they be not grit- | 


ty; then make force-meat balls of three hard 
eggs, ſome fat bacon, one anchovy, a little thyme, 
lemon peel and onion, all minced very fine, and 
roll'd up in the yolks of raw eggs, a piece of 
butter, and a little grated bread ; then ſeaſon 
your oyſters with pepper, ſpice, and falt, and 
lay them handſomely in your diſh, (the bottom 
of which muſt be butter'd very thick) and the 
force-meat balls put between the oyſters, and 
when you have laid all your oyſters and balls in, 
ur a little water, and a gill of white wine in, 
and then put butter over the whole, cover your 
pye, and bake it. Save ſome of the oyſter li- 
quor, aſter being ſtrained, to mix with a little 
melted 


I 
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melted butter and gravy, which muſt be put in- 
to your pye when it comes from the oven, ſo 
ſhake it together and ſerve it up. 


A Veniſon Paſty. 

AY down half a peck of flour, put to it 
four pounds of butter, beat eight eggs, and 

make the paſte with warm water ; bone the ve- 
niſon, break the bones, ſeaſon them with ſalt and 
pepper, and boil them; with this fill up the 
paſty when it comes out of the oven ; take a 
pound of beef ſewet, cut it into ſlices, ſtrew 
pepper and ſalt upon it; lay the veniſon in, ſea- 
ſoned pretty high with ſalt and black pepper 
bruiſed ; ſet pudding-cruſt round the inſide of 
the paſty, and put in about three quarters of a 
pint of water : Jay on a layer of freſh butter, and 
cover it, When it comes out of the oven, pour 


n the liquor you have made of the bones boiled, 
and ſhake all well together. | 


Another Way. 
E T a neck and breaſt of veniſon, bone it, 


ſeaſon it with pepper and falt according to | 
your palate. Cut the breaſt into two or three 3 
pieces ; but don't cut the fat of the neck if you þ 
can help it. Lay in the breaſt and neck-end 1 
- I firſt, and the beſt end of the neck on the top, » 
1 that the fat may be whole; make a good rich * 

puff- paſte cruſt, let it be very thick on the ſides, it 


2 good bottom cruſt, and a thick top. Cover 
the diſh, then lay in your veniſon, put in half a 1 
pound of butter, about a quarter of a pint of N 
water, cloſe your paſty, and let it be baked two 14 
R 3 5 hours 
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hours in a very quick oven. In the mean time, 
ſet on the bones of the veniſon in two quarts of 
water, with two or three blades of mace, an 
onion, a little piece of cruſt baked criſp and 
brown, a little whole pepper, cover it cloſe, and 
let it boil ſoftly over a ſlow fire, till about half 
is waſted, then ſtrain it off. When the paſty 
comes out of the oven, lift up the lid, and your 
in the gravy. 

If your veniſon is not fat enough, take the fat 
of a loin of mutton, ſteep'd in a little rape-vine- 
gar and red wine twenty-four hours, then lay it 
on the top of the veniſon, and cloſe your paſty. 
It is a wrong notion of ſome people, -to think 
veniſon cannot be baked enough, and will firſt 
bake it.in a falſe cruſt, and then bake it in the 
paſty ; by his time the fine flavour of the veni- 
ſon is gone. No, if you want it to be very ten- 
der, waſh it in warm milk and water, dry it in 
clean cloths till it is very dry; then rub it all 
over with vinegar, and hang it in the air. Keep 
it as long as you think proper, it will keep thus 
a fortnight good; but be ſure there be no moiſt- 
neſs about it; if there is, you muſt dry it well, 
and throw ginger over it, and it will keep a long 
time. When you uſe it, juſt dip it in luke-warm 
water, and dry it. Bake it in a quick oven; if 
it is a large paſty, it will take three hours; then 
your veniſon will be tender, and have all the fine 
flavour. The ſhoulder makes a pretty paſty bon- 
ed, and made as above with the mutton fat. 

A loin of mutton makes a fine paſty: take a 
large fat loin of mutton, let it hang four * five 
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[ 247 ] | 
days, then bone it, leaving the meat as whole as 
you can ; lay the meat twenty-four hours in red 


wine, and half a pint of rape vinegar ; then take 


it out of the pickle, and' order it as you do a 
paſty, and boil the bones in the ſame manner to 
fill the paſty, when it comes out of the oven. 


1 RF A Veal Paſty. —_ 

AKE a quarter of à peck of fine flour, a 
und of butter, break it into bits, put in 
ſalt and half. an egg, and as much cold cream or 
milk as will make it into a paſte; make your 
heet of paſte, bone a breaſt of veal, ſeaſon it with 


falt and pepper 3 lay butter in the bottom of your 


paſty, lay in your veal, put in whole mace, and a 
lemon fliced thin, rind and all, cover it with but- 
ter, cloſe it up, heat ſome white wine, butter, the 
yolks of eggs, and ſugar ;- your this into your 
raſty, when it comes out of the oven, and ſerve 
t up; if you would have your cruſt thick, double 
the quantity of flour, &c. in the paſte, 
| A Beef Paſty 
AK E a ſmall rump or ſirloin of beef, 
bone it, beat it very well with a rolling- 
pin; then, to five pounds of this meat take two 
ounces of - ſugar, rub it well in, and let it lie for 
twenty-four hours ; then either wipe it clean, or 
waſh it off with a little claret; and ſeaſon it high 
with falt, pepper, and nutmeg, put it into your 
paſte, and lay over it a pound of butter; cloſe up 
the paſty, and bake it as much as venifon. Put 
the bones in a pot with juſt as much water as 
will cover them, and bake them to make gravy, 
ö R 4 and 
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and when the paſty is drawn, if 1 it wants liquor, 
put in ſome of this gravy. 
Petit Patties ævitbh Gravy. | 
M AKE ſome paſte for ſhort cruſt, and lay 
it by: take a piece of veal as big as your 
fiſt, as — bacon, and ſome beei-ſewet, and 
Cut it in bits, put it in a ſtew-pan, and ſeafon | It 
with falt, pepper, ſweet herbs and fine ſpice ; 
then toſs it up, and mince it all together, with 
ſome muſhrooms, and moiſten it with ſome cream, 
or milk, and put it upon a plate: then roll your 
paſte, and having forced your petit patties one 
inch deep, fill them with your ſtuffing, and hay- 
ing covered them, colour them with beaten eggs, 
and let them be baked ; when done open them at 
top, and putting in a little cullis and eſſence of 
TY ſerve them. 
Petit Patties of Oytters 
AKE as many oyſters, in the ſhells as you 
would make patties, then mince the milts 
and fleſh of carps, tenches, pikes, and the fleth of 
eels ; ſeaſon all this whith pepper, falt, pounded 
cloves, and white wine; wrap up your oyſters in 
it, of which only one is to be put in each patty, 
with a little freſh butter. Bake them, and ſerve 
them hot, either as Hors d' Qcuyres,: or iy gar 
2 7 15 5 
2 A Lear for Sayoury. — . 
E T a proper quantity of red wine, gravy, 
and oyſter- liquor, boil a faggot of ſweet 
herbs, two or three anchovies, and an onion; thick- 
en it with browned butter, and your it into your 
ſavoury pies, when i it is wanted. 1 


3. M8] 
A Lear for Fiſh Pies. - 
E T claret, white wine, vinegar, anchovies, 
and oyſter-liquor, put to them ſome drawn 
butter, and when the pies are baked, pour it in 
with a funnel. 
Lear for Paſties. 
AVING got the bones of the meat of 
which the paſty is to be made, cover them 
with water, and bake them with the paſty, and 
when it comes out ſtrain the liqour, and put it in- 


to o the paſty. 

A Caudle for Sweet Pies. 
J OU muſt take ſack and white wine, a like 
quantity of each, a little verjuice, and ſome 
ſugar ; boil it, and hae it with two or three 
eggs like butter'd ale; when the pies are baked, 
put it in with a funnel, and ſhake it together. 


Ingredients for Sweet Pies. 
HE meat, fiſh or fowls, ſpice, balls, citron, 
lemon and orange-peel candy'd, Spaniſh 
potatoes, fkirrets, raiſins, currants, grapes, gooſe- 
berries, damſons, and a caudle. 


Ingredients for Savoury Pies. 
HE meat, fiſh, or fowls, ſavoury ſpice, 
balls, bacon, ſhivered palates, lamb-ſtones, 
cocks-combs and bones, artichoke-bottoms, oy- 
ſters, muſhrooms, truffles, and a lear. 


Force Meat. 
T AKE half a pound of veal, and half a 
pound of ſewet cut fine, and beat in a mar- 
ble mortar, or wooden bowl; have a few ſweet 


herbs ſhred fine, and a little mace dried, * 
At 
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beat fine, a ſmall nutmeg grated, or half a large 
one, and a little lemon- peel cut very fine, a little 
pepper and ſalt, and the yolks of two eggs; mix 
all theſe well together, then roll them in little 
round balls and ſome in little long balls; roll 
them in flour, and fry them brown. If they are 
for any thing of white ſauce, put a little water on 
in a ſauce-pan, and when the water boils, put 
them in, and let them boil for a few minutes, 
but never fry them for white ſauce. 
Another Way. PI, I 
HAK E part of a leg of lamb or veal, and 
mince 1t fine, witly the ſame quantity of 
minced beef ſewet, a little lean bacon, ſweet 
herbs, a ſhalot, and an anchovy; beat all in a 
mortar till it is as ſmooth as wax ;- ſeaſon it with 
ſavoury ſpice, and make it into balls. 
Another Way. 
HAK E a pound of lean veal, and two pounds | 
of ſewet; take the ſkin from them both, 
then ſhred it very fine, and put to it an ounce of 
beaten cloves, mace, nutmeg, pepper, and falt, a 
handful of ſweet herbs, as marjoram, thyme, 
and parſley ſhred very fine; then put in two 
raw eggs, and a penny white loaf grated ; mix 
all well together, and it is fit for uſe. Make 
balls as big as nutmegs, and colour them with 
the juice of ſpinach, You may make them of 
any fleſh. | 
| Another Way. 
T AK E pork, and the fat of bacon, beat 
them ſmall in a mortar, and put in nutmeg, 
mace, cloves, pepper, and ſage cut ſmall, _— 
| mix 
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mix'd together, with an egg, a duſt of flour, and 
few crumbs of bread ; then make it up in halls, 
and fry them. 7 
ſo make Sugar Paſte for Tarts or Cheeſe-Cakes. 
UT three pounds of flour to two pounds of 
butter, ſix yolks and two whites. of eggs, 
and three quarters of a pound of ſugar, 
To make Iceing. | 
AK E half a pound of fine loaf-ſugar, 
beat it very fine in a mortar ; then ſift it; 
then put it again into the mortar, with four 
ſpoonfulls of roſe-water, and the whites of two 
eggs; ſtir it all one way, till your cakes and tarts 
come out of the oven, and are almoſt cold ; dip 
a feather in your iceing, and ſtrike over your 
cakes or tarts, and ſet them in a cool oven to 
harden : take care they be not diſcoloured by 
ſtanding too long. | 
Another Way to make Iceing. 
T AKE the yolk of an egg, and put ſome 
melted butter ; beat it' very well together, 
and with a feather waſh the top of your tarts, 
and fift ſome ſugar on them juſt as you put them 
into the oven, 


* 
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CHAP. 
OF TARTS, CUSTARDS, &c. 


To make different Sorts of Tarts. 
X/ HEN you bake in tin-patties, butter them, 
and you muſt put a little cruſt all over, 
becauſe of the taking them out; if in china or 


glaſs, 
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glaſs, no cruſt but the top one. Lay fine ſugar 
at the bottom, then your plumbs, cherries, or 
any other ſort of fruit, and ſugar at top; then 
put on your lid, and bake them in a ſlack oven. 
Mince-pies muſt be baked in tin- patties, becauſe 
of taking them out, and puft-paſte is beſt for 
them. All ſweet tarts the beaten cruſt is beſt; 
but as you fancy. You have the receipt for the 
cruſt in the beginning of this chapter,, Apple, 
pear, apricots, &c. make thus: apples and pears, 
pare them, cut them in quarters, and core them; 
cut the quarters acroſs again; and ſet them on 
in a ſauce- pan, with juſt as much water as will 
barely cover them; let them ſimmer on a flow 
fire, juſt till the fruit is tender ; put a good piece 
of lemon-peel in the water with the fruit, then 
have your patties ready. Lay fine ſugar at bot- 
tom, then your fruit, and a little ſugar at the 
top ; that you muſt put in at your diſcretion: 

ur over each tart a tea ſpoonful of lemon-Juice, 
and three ſpoonfuls of the liquor they were boil'd 
in; put on your lid, and bake them in a quick 
oven. Apricots do the ſame way, only don't 
uſe lemon. | | 

As to preſerved tarts, only lay in your preſerv- 
ed fruit, and put a very thin cruſt at top, and let 
them be baked as little as poſſible ; but if you 
would make them nice, have a large patty the 
ſize you would have your tart. Make your ſu- 
gar-cruſt, and roll it as thick as a half- penny, 
then butter your patties, and cover them ; ſhape 
your upper cruſt on a hollow thing on purpoſe, 


the ſize of your patty, and mark it with a mark- 
mg 
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ing iron for that purpoſe, in what ſhape you 
pleaſe, to be hollow and open to ſee the fruit 
through ; then bake your cruſt in a very flack 
oven, not to diſcolour it, but to have it criſp. 
When the cruſt is cold, very carefully take it out, 
and fill it with what fruit you pleaſe, lay on the 
hd, and it is done; therefore if the tart is not 
eat, your ſweet- meat is not the worſe ; and it 
looks pretty. 

A Peach Tart. 

ET ſome ripe peaches, pare them, flit 
them in two, and take out the ſtones ; 
put ſome powder ſugar in the bottom of a ſtew- 
pan, place your peaches in it, put them over the 
fire, and fir them now and then; make an under 
cruſt, with a border round it the thickneſs of 
your thumb, and let it be baked; when done 
put it in its diſh, and your peaches being ready, 
and pretty well cover'd, turn them upſide down 
into a diſh, put them over your under- cruſt. Put 
a little water in the ſtew-pan where your peaches 
were on the fire, to make a little ſyrup with the 
lugar remaining in it ; and pour this liquor over 
your peaches, placing them over your kernels. 
This tart is ſerved up hot or cold for a dainty 

diſh, 

A Cherry Pye. 

TONE two pounds of cherries, bruiſe them, 
and ſtamp them; then boil up their juice 
with ſugar ; then take four pounds more of cher- 
ries, ſtone them, put them into your tart with 
the cherry-ſyrup ; bake your tart, ice it, and ſerve 
it up hot. 
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| AKE ſome puft-paſte, roll it thin, lay 
it in a patty-pan, and then lay in your 
raſberries, ſtrew over them double refined ſugar, 
cloſe up the tart, bake it, cut it up, and put in 
half a pint of cream, and the yolks of two or 
three eggs well beaten, and a little fine ſugar; 
let it ſtand till it is cold, take off the lid, and 
ſerve it up with ſugar ſtrew'd round the rims of 

the diſh, 

Orange Tarts, 

AKE Seville oranges, grate a little of the 


outſide rind, ſqueeze out the juice into a | 


diſh, throw the peels into water, change it very 
often for two days; then ſet a ſauce- pan of water 
on the fire, let it boil, and put in your oranges; 
hoil them in two waters to take the bitterneſs 
away ; when they are tender, take them out, 
and dry them well, beat them in a mortar 
very fine; then take their weight of double re- 
fined ſugar, boil it to a ſyrup, ſkimming it very 
clean; then put in your pulp, and boil it all 
together till it 1s clear ; and let it ſtand to be cold : 
having your tarts ready, fill them with it, putting 
in the juice; then lid and bake them in a quick 
oven. 
A Marrow Tart. 

T A K E your marrow, cut it into ſmall dice, 

then mince the yolks of hard eggs with 
pippins; alſo mince ſome orange-peel and ci- 
tron very ſmall, add a little cinnamon, ſome 
ſugar, and a little falt. Mix all theſe well toge- 
ther, then ſqueeze in the juice of a lemon, and 
fil your tart-pans with this mixture. 


„ 
| A Chocolate Tart. 
AKE two ſpoonfuls of rice flour, ſome 
ſalt, with the yolks of four eggs, and a lit- 
tle milk ; mix all theſe well together, but don't 
let them curdle ; then grate ſome chocolate, and 
dry it before the fire, and when your cream is 
boiled, mix the chocolate well in it, and ſo ſet it 
ts cool; make your tart of good fine flour, put 
in the cream, and bake it : when it is enough, 
glaze it with powder-ſugar with a red-hot fire 
ſhovel ; then ferve it. 
An Almond Tart. 

AISE a tart of very good paſte, take 

ſome blanch'd almonds, beat very fine in 
a mortar, with ſack, a pound of ſugar to a pound 
of almonds, ſome grated bread, a little nutmeg, 
ſome cream, with the juice of ſpinach to ca- 
lour the almonds green ; bake it in a gentle oven ; 
when it is enough draw it and ſtick it with 
candy'd orange and citron. 

A Tort Demoy. 
A K E puft-paſte, lay it round a diſh ; 
then lay in a layer of biſcuit, and a layer 
of warrow and butter; then a layer of all forts 
of wet ſweetmeats, and repeat this till the diſh is 
full. Then pour in boiled cream thickened with 
eggs, and a ſpoonful of orange flower water, ſweet- 
en it with ſugar, ſet it in the oven, it will be bak- 
edin half an hour. 0 
A Tort. 

M AK E a fine puff-paſte, cover your 

| diſh with the cruſt, make a good force 


meat thus: take a pound of veal, and a _ 
| 0 
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of beef-ſewet, cut ſmall, and heat them fine in 4 
mortar ; ſeaſon it with a ſmall nutmeg grated, 
little lemon ſhred fine, a few ſweet herbs, not 
too much, a little pepper and falt, juſt enough 
to ſeaſon it, the crumb of a penny-loaf rubbed 
fine ; mix it up with the yolk of an egg, make 
one third into balls, and the reſt lay round the 
ſides of the diſh, get two fine large veal ſweet- 


breads, cut each into four pieces; two pair of | 


lambs-ſtones, each cut in two, twelve cocks 
combs, half an ounce of truffles and morels, four 
artichoke-bottoms, cut each into four pieces, a 
a few aſparagus tops, ſome freſh muſhrooms, 


and ſome pickled ; put all together in your diſh, 
Lay firſt your ſweetbreads, then the artichoke- | 


bottoms, then the cocks-combs, then the truffles 
and morels, then the aſparagus, then the muſh- 


rooms, and then the force meat balls; ſeaſon the 
fweet breads with pepper and falt ; fill your pye | 


with water, and put on the cruſt, Bake it two 
hours. 
Apple Tarts. | 
AKE two ſmall oranges, pare them thin, 
and boil them in water till they are tender 
then ſhred them ſmall, and pare twenty pippins, 
quarter and core them, and put to them as much 
water as will boil them till they are enough ; then 
put in half a pound of white ſugar, and take the 
orange-peel that is ſhred, and the juice of the 
oranges, and let them boil till they are pretty 
thick; then ſet them by to cool; make open 
tarts, and put it in; ſet them in the oven mode- 
rately hot: ſet them by for uſe. p 


% %. — — — 
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A Gooſeberry Tart. 
AKE ready your cruſt for patty-pans, 
ſheet the bottoms, and ſtrew them over 
with powder ſugar ; then take green gooſcberries, 
and fill your tarts with them, laying them in one 
by one, a layer of gooſeberries, and a layer of ſu- 
gar, ſo cloſe our tarts, and bake them in a quick 
oyen, and they will be green, and very clear. 


A Rice Tart. 

A K E your rice, boil it in milk, or cream, 

till it 1s tender, pour it out, and ſeaſon it 
with ſalt, pepper, ſugar, nutmeg; cinnamon, and 
anger ; add the yolks of fix or eight eggs, and 
fill your tart, ſqueeze in the juice of orange, cloſe 
it up, and bake it ; when it is baked, ſcrape ſu- 
gar over it, and ſerve it up. 


Cream Tarts. | 

T AK E half a dozen eggs, beat them yolks 

and whites ; put to them about a quarter 
of a pound of flour, and beat all together ; then 
add fix eggs more, and continue to beat all to- 
gether ; ie on a quart of milk in a ſauce-pan, 
and when it boils pour it into your flour and 
eggs, keeping it continually ſtirring z put to it a 
quarter of a pound of butter, ſome ſalt, and 
white pepper, boil it well, but be careful that 
it does not ſtick to the bottom: when the cream 
is thickened, pour it into another ſauce- pan, and 
ſet it a cooling. When you make your tarts, put 
it into a ſauce-pan, ſtir it well with a ſlice; put 
in ſome ſugar, ſome candy'd lemon ſhred ſmall, 


ſome beef-marrow, or melted butter; ſome yolks 
8 of 
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of eggs, and a little orange-flower-water. Mix 
all theſe well together; make your tarts of puff 
paſte ; make a border round them, pour in your 
cream; and when the tarts are almoſt baked, 
glaze them. They are proper for a ſecond 
courſe, or ſupper. 


To keep Fruit for Tarts. 
AT HER gooſeberries when they are full 
grown, before they turn, wipe and pick 
them one by one, put them into wide-mbuth d 
bottles, cork them cloſe, and ſet them in a ſlack 
oven till they are tender and crack'd, then take 
them out of the oven, and pitch the corks. 

By this method you may keep ſeveral forts of 
fruit, as bullace, currants, damſons, pears, plumbs, 
&c. only do theſe when they are ripe. 

Cranberries are brought in barrels from South 
Carolina, and when in ſeaſon, are to be had at 


moſt paſtry-cooks. Several parts of England | 


produce them, eſpecially Cheſhire. 


Jo keep Grapes, Gooſeberries, Apricots, Peaches, 
Currants, and Plumbs, the whole Tear. 

AKE fine dry ſand that has little or no ſalt- 

neſs in it; make it as dry as poſſible, ga- 

ther your fruits when they are juſt ripening, or 
coming ſomething near ripeneſs; dip the ends of 
their ſtalks in melted pitch, or bees-wax, and 
having a large box to ſhut down with a cloſe lid, 
dry your fruit in the ſun a little, to take away 
the ſuperfluous moiſture, and lightly ſpread a 
layer of ſand in the bottom of the box, and a 


layer of fruit on them, but not too near each 
| other; 
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other; then ſcatter ſand, with much evenneſs, 
about an inch thick over them, and fo another 
ayer till the box is full; then ſhut down the lid 
cloſe, and as you take them out, lay them even 
again. In this manner you will have them fit 
for tarts and other uſes, till new ones come again. 
If they are a little wrinkled, waſh them in warm 
water, and it will plump them up again. You 
may uſe millet inſtead of ſand if you will. 


T1 keep Raſberries, Strawberries, Currants, Gooſe- 
berries, and Mulberries. 
ET new ſtone bottles, air them well in the 
ſun, or by the fire, dry your fruit from 
ſuperfluous moiſture, to prevent its ſweating ; 
take off the ſtalks, and put them into the empty 
bottles by a fire, that will draw out as much of 
the air as may be ; then ſuddenly cork them up, 
and tie down the corks with wires; let the corks 
be found, and not any ways viſibly porous; for 
if they be, the air will come in abundantly, and 
corrupt the fruit ; then put it in a moderate cool 
place, cover the bottles with ſand, laying them 
kdeways, and the cloſeneſs will preferve them. 


A Cuſtard. 

AKE a quart of milk, or cream, boil it 

with a ſtick of cinnamon, quartered nut- 

meg, and large mace z when half cold, mix 
it with eight yolks of eggs and four whites, well 
beat, ſome ſugar, fack, and orange-flower-wa- 
ter ; ſet all on the fire, and ſtir it until a white 
froth riſes, which ſkim off; then ſtrain it, and 
fill your cruſts, being firſt dry'd in the oven, and 
S 2 which 
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which you muſt prick with a pin before you dry 
them, to prevent their riſing in bliſters. 


Rice Cuſtards. 

OIL a quart of cream with a blade of mace; 
then put to it boiled rice, well beaten with 
your cream; put them together, and ſtir them 
well all the while it boils on the fire ; and when 
it is enough take it off, and ſweeten it to your 
taſle, and put in a little roſe-water ; let them be 

. cold, then ſerve them. 


An Almond Cuſtard. 
AKE your almonds, blanch them, pound 


them in a mortar very fine ; in the beat- 


ing add thereto a little milk, preſs it through a | 


fieve, and make it as the cuſtard above-menti- 
oned, and bake it in cups. 


To make a Cream Cuſtard. 

ARE the cruſt off from a penny loaf, grate 

the crumb very fine, and mix with it a 
quart of cream, and a good piece of butter ; beat 
the yolks of twelve eggs with cream, ſweeten 
them with ſugar ; let them thicken over the 
fire, make your cuſtards ſhallow, bake them in a 
gentle oven, and when they are baked, ſtrew 
fine ſugar over them. 


An Orange Cuſtard. 
AKE the juice of two Seville oranges, with 
a little of the peel grated very tine, and put 
as much ſugar to it as will make it ſweet, give it 
a boil up, and ſtrain it, and have ready half a pint 


of cream boiled with a little nutmeg, mace and 
| cinna- 
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cinnamon, and the whites of three eggs, beat 
all together and ſerve it in what you pleaſe. 


Plain Cuſtards. 

ET a quart of new milk, ſweeten it to 

your taſte, grate in a little nutmeg, beat up 
well eight eggs, leave out half the whites, ſtir 
them into the milk, and bake it in china baſons, 
or put them into a kettle of boiling water, taking 
care that the waters comes not above half way 
of the baſons, for fear of its getting into the ba- 
ſons. You may add a little roſe-water in your 


making, or a ſmall glaſs of brandy. 


To make a Whip Syllabub. 

P a pint of white wine, and a pint of 

mulberry or black cherry-juice into a wood- 
en bowl, add alſo a pint of cream, ſweeten it 
with ſugar, and put in a large perfumed-com- 
ft; put a branch or two of roſemary ſtript from 
the leaves among ſome willow-twigs peeled, and 
wind a lemon peel about your willow-twigs, &c. 
then ſtir your ſyllabub well together, and whip 
it up till it froths, take off the froth with a ſpoon, 
and put it into your glaſſes, and ſqueeze ſome 
ſpirit of lemon- peel between every layer of froth, 
and let it ſtand till the next day before you eat it. 


Another Syllabub. 
AKE a quart of cream, half a pint of 
canary, the whites of eggs, and half a 
pound of fine ſugar, and beat it with a whiſk 
till it froths well; ſkim off the froth and put it 
into ſyllabub glaſles, 
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| A Syllabub from the Cow. 

| AKE your ſyllabub of either cyder, or 
1VI wine, ſweeten it pretty ſweet, and grate 
nutmeg in, then milk the milk into the liquor ; 
when this is done, pour over the top half a pint 
or 2 pint of cream,-according to the quantity of 
fyllabub you:make.] 2 

You may make this ſyllabub at home, only 
have new milk; make it as hot as milk from the 
cow, and out of a tea-pot, or any ſuch thing, 
pour it in, holding your hand very high. 


To make Cheeſe Cakes. 

AAKE the curd of a gallon of milk, three 
quarters of a pound of freſh butter, two 
orated biſcuits, two ounces of blanched almonds 
pounded, with a little ſack and orange-flower- | 
water, half a pound of currants, ſeven eggs, ſpice 
and ſugar ; beat it up with a little cream, till it 

is very light; then fill your cheeſe cakes, 


Lemon Cheeſe Cakes. 
OIL two large lemon-peels, pound them 
well together in a mortar with a quarter of 
a pound or more of loaf ſugar, the yolks of fix 
eggs, and half a pound of freſh butter, pound 
and mix all well together, and fill the patty pans 
but half full. 

Orange cheeſe cakes are done the ſame way, 
only you muſt boil the peel in two or three Wa- 

ters to take out the bitterneſs, 


Rice 
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Rice Cheeſe Cakes. 

T AKE two quarts of cream, or milk, boil it a 

little while with alittle whole mace and cin- 
namon ; take it off the fire, take out the ſpice, and 
put in half a pound of rice flour; then ſet it on 
the fire again, and make it boil, ſtirring it toge- 
ther; take it off, and beat the yolks of twenty- 
four eggs, then ſet it on the fire again, and keep 
it continually ſtirring till it is as thick as curds; add 
half a pound of almonds blanched and pounded 
fine, then ſweeten it to your palate. For a change 
you may put in half a pound of currants. 


CHAP. XI. 
Of SAUSAGES, HOGS PUDDINGS, &e. 


To make Hogs Puddings with Currants. 


AKE three pounds of grated bread to four 
pounds of beef ſewet finely ſhred, two 
pounds of cutrants clean picked and waſhed, 
cloves, mace and cinnamon, of each a quarter of 
an ounce, finely beaten, a little falt, a pound and 
a half of ſugar, a pint of ſack, a quart of cream, 
a little roſe-water, twenty eggs well beaten, but 
half the whites ; mix all theſe well together, fill 
the guts half full, boil them a little, and prick 
them as they boil, to keep them from breaking 
the guts. Take them up upon clean cloths, 
then lay them on your diſh; or when you uſe 
them, boil them a few minutes, or eat them cold. 
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To make Almond Hogs Puddings, 

HRED two pounds of beef ſewet or marrow 
very ſmall, take a pound and a half of al. 
monds blanched, and beat very fine with roſe. 
water, one pound of grated bread, a pound and 
a quarter of fine ſugar, a little ſalt, half an ounce 
of mace, nutmeg and cinnamon together, twelye 
yolks of eggs, four whites, a pint of ſack, a pint 
and a halt of thick cream, ſome roſe or orange. 
flower-water ; boil the cream, tie the ſaffron in a 
bag, and dip in the cream, ta colour it. Firſt 
beat your eggs very well, then ſtir in your al. 
monds, then the ſpice, the ſalt and ſewet, and 
mix all your ingredients together ; fall your guts 


but half full, put ſome bits of citron in the guts | 


as you fill them, tie them up, and boil them a 
quarter of an hour. | 


Another Way. 
1 half a pint of cream, a quarter of 2 
pound of ſugar, a quarter of a pound of 
currants, the crumb of a halfpenny roll grated 
fine, fix large pippins pared and chopped fine, a 
gill of ſack, or two ſpoonfuls of roſe-water, fix 
bitter almonds blanched and beat fine, the yolks 
of two eggs, and one white beat fine; mix all 
together, fill the guts better than half full, and 

boil them a quarter of an hour. 


To make Black Puddings. 

EFORE you kill your hog, get a peck of 
| grots, boil them half an hour in water, 
then drain them and put them into a clean tub 
or large pan, then kill your hog and ſave two 

3 quarts 
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quarts of the blood of the hog, and keep ſtirring 
it till the blood is quite cold; then mix it with your 
grots, and ſtir them well together. Seaſon with 
a large ſpoonful of ſalt, a quarter of an ounce of 
cloves, mace and nutmeg together, an equal 
quantity of each ; dry it, beat it well and mix in. 
Take a little winter ſavoury, ſweet marjoram and 
thyme, pennyroyal ſtriped off the ſtalks and 
chopped very fine ; juſt enough to ſeaſon them, 
and to give them a flavour, but no more. The 
next day, take the leaf of the hog and cut into 
dice, ſcrape and waſh the guts very clean, then 
tie one End, and begin to fill them ; mix in the 
fat as you fill them, be ſure you put in a good deal 
of fat, fall the ſkins three parts fl tie the other 
end, and make your puddings what length you 
leaſe ; prick them with a pin, and put them in- 
to a kettle of boiling water. Boil them very 
ſoftly an hour ; then take them out, and lay them 
on clean ſtraw. 

In Scotland they make a pudding with the 
blood of a gooſe. Chop off the head, and fave 
the blood ; ſtir it till it is cold, then mix it with 
grots, ſpice, ſalt, and ſweet herbs, according to 
your fancy, and ſome beef ſewet chopped. Take 
the ſkin of the neck, then pull out the wind- 
pipe and fat, fill the ſkin, tie it at both ends, fo 
make pye of the gibblets, and lay the pudding in 
the middle, 


To make Common Sauſages. 
T AKE three pounds of nice pork, fat and 
* lean together, without ſkin or griſles; chop 
it 
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it as fine as poſſible, ſeaſon it with a tea ſpoonful 
of beaten pepper, and two of falt, ſome ſage 
ſhred fine, about three tea ſpoonfuls ; mix it well 
together, have the guts very nicely cleaned, and 
fill them, or put them down in a pot, ſo roll 
them of what ſize you pleaſe, and fry them, 
Beef makes very good ſauſages. 


| To make Fine Sauſages. 

AK E fix pound of good pork, free from 

{kin, griſles and fat, cut it very ſmall, and 
beat it in a mortar till it is very fine; then ſhred 
fix pound of beef ſewet very fine and free from 
all kin. Shred it as fine as poſſible ; then take 
a good deal of ſage, waſh it very clean, pick off 
the leaves, and ſhred it very fine. Spread your 


meat on a clean dreſſer or table, then ſhake the 


ſage all over, about three large ſpoonfuls; ſhred 


the thin rhind of a middling lemon very fine and 


throw over, with as many ſweet herbs, when 

ſhred very fine, as will fill a large ſpoon; grate 
two nutmegs over, throw over two tea ſpoonfuls 

of ag a large ſpoonful of falt, then throw WI | 
over the ſewet, and mix it all well together. 
Put it down cloſe in a pot; when you uſe them, 
roll them up with as much eggs as will make WW 
them roll ſmooth. Make them the fize of a 
ſauſage, and fry them in butter or good drip- 
ping. Be ſure it be hot before you put them in, 
and keep rolling them about. When they are i | 
thoroughly hot and of a fine light brown, they 
are enough. You may chop this meat very 


fine, if you don't like it beat, Veal eats well 
3 done 


ſeaſon pretty high with pepper and falt. 
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done thus, or veal and pork together. You 
may clean ſome guts, and fill them. 
To make Bolognia Sauſages. 
AK E a pound of ſtreaky bacon, a pound 


of beef, a pound of veal, a pound of pork, 
pound of beef ſewet, cut them ſmall and chop 

e fine, take a ſmall handful of ſage, pick off 

the leaves, chop it fine, with a few ſweet herbs; 


You 


muſt have a large gut, and fill it; then ſet on a 
ſauce- pan of water, when it boils put it in, and 
prick the gut for fear of burſting. Boil it ſoftly 


an hour, then lay it on clean ſtraw to dry. 
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CHAP. XIV. 
07 flop and COLL ARING. 


pot Veniſon. 


£ © AKEa 1789 * veniſon, fat and lean to- 


gether, lay it in a diſh, and ſtick pieces of 


butter all over; tie a brown paper over it, and 
When it comes out of the oven, take 


it out of the liquor hot, drain it, and lay it in a 


bake it. 
diſh; 


when cold, take off all the ſkin, and beat 


it in a marble mortar, fat and lean together, ſea- 


on it with mace, cloves, nutmeg, black peppe 
our mind. When the butter is cold 
aked in, take a little of it, and beat 


and ſalt to 5 
that it was 


r, 


in with it to moiſten it ; then put it down cloſe, 
and cover it with clarified butter. 
You muſt be ſure to beat it, till it is like a paſte. 


To 
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| To pot a Cold Tongue, Beef, or Veniſon; 
UT it ſmall, beat it well in a marble mor- 
tar, with melted butter, and two ancho- 
3 vies, till the meat is mellow and fine; then put 
1 it down cloſe in your pots, and cover it with 
| clarified butter. Thus you may do cold wild 
fowl; or you may pot any ſort of cold fowl 
whole, ſeaſoning them with what ſpice you 
pleaſe. | | | 
To pot Tongues: | 

T AK E a neat's tongue, rub it with a pound 

of white ſalt, an ounce of ſalt-petre, half a 
pound of coarſe ſugar, rub it well, turn it every 
day in this pickle for a fortnight. This pickle 
will do ſeveral tongues, only adding a little more | 
white ſalt ; or we generally. do them after our 
hams. Take the tongue out of the pickle, cut 
off the root, and boil it well, till it will peel; 
then take your tongues and ſeaſon them with 
falt, pepper, cloves, mace and nutmeg, all beat 
fine, rub it well with your hands whillt it is hot, 
then put it into a pot, and melt as much butter 
as will cover it all over. Bake it two hours in 
the oven, then take it out, let it ſtand to cool, rub 
a little freſh ſpice on it; and when it is quite 
cold, lay it in your pickling- pot. When your 
butter is cold you baked it in, take it off clean 
from the gravy, ſet it in an earthen pan before 
the fire; and when it is melted, pour it over the 
tongue. You may lay pigeons or chickens on 
each fide; be ſure to let the butter be about an 
inch above the tongue, . 
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To pat Cheſhire Cheeſe. 
UT three pounds of Cheſhire cheeſe, into 
a mortar, with half a pound of the beſt 
freſh butter you can get, pound them together, 
and in the beating add a gill of rich Canary wine 
and half an ounce of mace finely beat, then ſift- 
ed fine like a fine powder. When all is extream- 
ly well mixed, preſs it hard down into a gallipot, 
cover it with clarified butter, and keep it cool. 
Alice of this exceeds all the cream-cheeſe that 

can be made. 


To collar a Breaſt of Veal, or à Pig: 
HEN your veal, or pig is boned, have 
parſly blanch'd and laid in lengths acroſs 
your collar, five or ſix yolks of hard eggs bruis'd 
and laid acroſs, ſome pieces of ham or tongue 
that's boil'd cut in lengths and laid croſs, then 
kaſon'd with pepper, falt, thyme, marjoram, 
ſhallots, and lemon-peel, with a few blanch'd 
ſweet almonds, then bound up and boil'd in good 
broth with the bones two hours, then preſſed till 
cold. 


To collar Beef. 

Ck a thin piece of flank beef, and ſtrip 
the ſkin to the end, beat it with a rolling- 

pin, then diſſolve a quart of peter-ſalt in five quarts 
of pump-water, ſtrain it, put the beef in, and let 
it lye five days, ſometimes turning it; then take 
2 quarter of an ounce of cloves, a good nutmeg, 
a little mace, a little pepper, beat very fine, and a 
handful of thyme ſtripped of the ſtalks ; mix it 
with the ſpice, ſtrew all over the beef, lay on the 
{kin 


| | [ 270 ] 

| | ſkin again, then roll it up very cloſe, tie it hard 
with tape then put it into a pot, with a pint of 
claret, and bake it in the oven with the bread. 


' To pickle Pork. 
'F WAE E your pork, bone it cut it, into pieces, 

of a ſize fit to lye in the tub or pan you de- 
ſign it to lye in, rub your pieces well with ſalt- 
petre, then take two parts of common ſalt and 
two of bay ſalt, and rub every piece well; lay a 
layer of common ſalt in the bottom of your veſſel, 
cover every piece over with common ſalt, lay 
them one upon another as cloſe as you can, 
filling the hollow places on the ſides with ſalt. 
As your ſalt melts on the top, ſtrew on more, 
lay a coarſe cloth over the veſſel, a board over 


vj that, and a weight on the board to keep it down, . 
5 Keep it cloſe covered; it will thus ordered keep MW" 
1 the whole year. Put a pound of ſalt petre and I. 
| two pounds of bay-ſalt to a hog. 1 

To make Artificial Brawn. lt 


AKE two pair of neats feet, boil them 
1 tender, take a piece of pork, of the thick 
= flank, and boil it almoſt enough, then pick off 
| the fleſh of the feet, and roll it up in the pork 
tight, like a collar of brawn; then take a ſtrong 
1 cloth and ſome coarſe tape, roll it tight round Ii 
| with the tape, then tie it up in a cloth, and boil h. 
F it till a ſtraw will run through it; then take it I 
1 up, and hang it up in a cloth till it is quite cold; I 
1 then put in 3 ſouſing liquor, and uſe it at your Ich 
= | own pleaſure. a 


'A Pickle 
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d A Pickle for Pork which is to be eat ſoons 
AKE two gallons of pump-water, one 
pound of bay-falt, one pound of coarſe ſu- 
gar, fix ounces of falt-petre ; boil it all together, 
ind ſkim it when cold. Cut the pork in what 
nieces you pleaſe, lay it down cloſe, and pour the 
liquor over it. Lay a weight on it to keep it cloſe, 
and cover it cloſe from the air, and it will be fit 
touſe in a week. If you find the pickle begins 
to ſpoil, boil the pickle again, and ſkim it; =. — 
t is cold, pour it on your pork again. 


To make Mutton Hams. 

AKE a hind-quarter of mutton, cut it like 

a ham, take one ounce of ſalt-petre, a pound 
of coarſe ſugar, a pound of common falt ; mix 
them and rub your ham, lay it in a hollow tray 
with the ſkin downwards, baſte it every day for 
: fortnight ; then roll it in ſawduſt, and hang it 
n the wood-ſmoke a fortnight ; then boil it, and 
hang it in a dry place, and cut it out in raſhers. 
It don't eat well boiled, but eats finely broiled. 


To make Pork Hams. 
AKE a fat hind-quarter of pork, and cut 
off a fine ham. Take an ounce of ſalt- 
petre, a pound of coarſe ſugar, and a pound of 
common falt ; mix all together, and rub it well. 
Let it lye a month in this pickle, turning and 
daſting it every day, then hang it in wood-ſmoke 
as you do your beef in a dry place, fo as no heat 
comes to it; and if you keep them long, hang 
them a month or two in a damp place, ſo as they 


will be mouldy, and it will make them cut fine 
G and 
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and ſhort. Never lay theſe hams in water till 
you boil them, and then boil them in a copper, 
if you have one, or the biggeſt pot you have. 
Put them in the cold water, and let them be four 
or five hours before they boil. Skim the pot 
well and often, till it boils. If it is a very large 
one, three hours and an half gentle boiling will 
do it; if a ſmall one, two hours and an half 
will do, provided it be a great while before the 
water boils. Take it up half an hour before 
dinner, pull off the ſkin, and throw raſpings 
finely ſifted all over. Hold a red-hot fire-ſhovel 
over it, and when dinner 1s ready take a few 
raſpings in a ſieve and fift all over the diſh; 
then lay in your ham, and with your finger 
make fine figures round the edge of the diſh. 
Be ſure to boil your ham in as much water as 
you can, and to keep it ſkimming all the time 


till it boils. It muſt be at leaſt four hours be- 


fore it boils. 


This pickle does finely for tongues, afterwards | 


to lye in it a fortnight, and then hung in the 
wood-ſmoke a fortnight, or to boil them out of 
the pickle. 

Yorkſhire is famous for hams; and the reaſon 
is this: their ſalt is much finer than ours in 

London, it is a large clear ſalt, and gives the 
meat a fine flavour. I uſed to have it from 
Malding in Eſſex, and that ſalt will make any 
ham as fine as you can deſire. It is by much 
the beſt ſalt, for ſalting of meat. A deep hollow 
wooden tray is better than a pan, becauſe the 


pickle ſwells beſt about it. 
CHAP. 
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CHAP. Xv. 
OP PICKLES. 


To pickle Muſhrooms. 


ATHER your muſhrooms in the morn- 
ing, as ſoon as poſſible after they are out 
of the ground ; for one of them that are round 
and unopened, is worth five that are open ; if 
you gather any that are open, let them be ſuch 
3 are reddiſh in the gills, for thoſe that have 
white gills are not good : having gathered them, 
peel them into water ; when they are all done, 
take them out and put them into a ſauce-pan; 
then put to them a good quantity of ſalt, whole 
pepper, cloves, mace, and nutmeg quartercd ; 
kt them boil in their own liquor a quarter of an 
hour with a quick fire ; then take them off the 
fre, and drain them through a colander, and let 
them ſtand till they are cold ; then put all the 
ſpice that was uſed in the boiling them, to one 
half white-wine, and the other half white-wine 
vinegar, ſome falt, and a few bay-leaves; then 
give them a boil or two; there muſt be liquor 
enough to cover them; when they are cold, put 
a ſpoonful or two of oil on the top to keep 
them : you muſt change the liquor once a month. 


To pickle Walnuts. 
AK E walnuts about midſummer, when a 
pin will paſs through them, put them in a 
deep pot, and cover them over with ordinary 


vinegar ; change them into freſh vinegar once in 
T four- 
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fourteen days, for fix weeks; then take two gal- 
lons of the beſt vinegar, and put into it corlan- 
der- ſeeds, carraway- ſeeds, and dill- ſeeds, of each 
an ounce groſly bruiſed, ginger ſliced three ounces; 
whole mace one ounce, nutmeg and pepper 
bruiſed, of each two ounces; give all a boil or 
two over the fire, and have your nuts ready in a 
a pot, and pour the liquor boiling hot over them; 
repeat this nine times. 
To make Melon Mangoes. 

* K E ſmall melons not quite ripe, cut a 

ſlip down the fide, and take out the inſide 
very clean; beat muſtard-ſeeds, and ſhred gar- 
lick, which mix with the ſeeds, and put in your 
mangoes; put the pieces you cut out into their 
places again, tie them up, and put them into your 
pot; then boil ſome vinegar (as much as you 
think will cover them) with whole pepper, ſome 
ſalt, and Jamaica pepper, which pour in ſcalding | 
hot over your mangoes, and cover them cloſe to 
keep in the ſteam; repeat this nine days, and 
when they are cold cover them with leather. 

To pickle Sprats for Anchovies. 

AKE an anchovy-barrel, or a deep glazed 

pot, put a few bay-leaves at the bottom, a 
layer of bay-ſalt, and ſome petre- ſalt mixed to- 
gether ; then a layer of ſprats crouded cloſe, then 
bay-leaves, and the ſame ſalt and ſprats, and fo 
till your barrel or pot be full ; then put in the 
head of your barrel cloſe, and once a week turn 
the other end upwards; in three months they 
will be fit to eat as anchovies raw, but they will 
not diſſolve. 4 
N 0 
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To pickle Cucumbers in Slices. 

LICE your cucumbers pretty thick, and to 

8 a dozen of cucumbers cut in two or three 
good onions, ſtre on them a large handful of 

5 and let them lie in their liquor twenty-four 
hours: then drain them, and put them between 
two coarſe cloths; then boil the beſt white- wine 
vinegar, with ſome cloves, mace and Jamaica 
pepper in it, and pour it ſcalding hot over them, 
as much as will cover them all over ; when they 
are cold, cover them up with leather, and keep 
them for ule. 

To pickle Sparrows, or Squab Pigeons. 
T AK E your ſparrows, pigeons, or larks, draw 

them, and cut off their legs; then make a 
pickle of water, a quarter of a pint of white- 
wine, a bunch of ſweet herbs, ſalt, pepper, cloves 
and mace; when it boils put in your ſparrows, 
and when they are enough take them up, and 
when they are cold put them in the pot you keep 
them in; then make a ſtrong pickle of rheniſh- 
wine and white-wine vinegar ; put in an onion, 
a ſprig of thyme and ſavoury, ſome lemon-peel, 
ſome cloves, mace, and whole pepper; ſeaſon it 
pretty high with falt ; boil all theſe together very 
well; then ſet it by till it is cold, and put it to 
your ſparrows; ; once in a month new boil the 
pickle, and when the bones are diſſolv'd they are 
ht to eat; put them in China ſaucers and mix 
with your pickles. 

To pickle Aſhen-keys. 
AKE aſhen-keys as young as you can get 


them, and put them in a pot with falt and 
1 '2 water 
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water; then take green whey, when tis hot, and 
pour over them; let them ſtand till they are cold 
before you cover them; when you uſe them, 
boil them in fair water till they are tender; then 
take them out, and put them in ſalt and water. 


To pickle Aſparagus. © 

ATHER your * and lay them in 

an earthen pot; make a brine of water 

and ſalt ſtrong enough to bear an egg, pour it hot 
on them, and keep it cloſe covered: when you 
uſe them hot, lay them in cold water for two 
hours, then boil and butter them for the table; 
if you uſe them as a pickle, boil them and lay 


them in vinegar. 


To keep Quinces in Pickle. 

UT five or ſix quinces all to pieces, and 

put them in an earthen pot or pan, with | 

a gallon of water, and two pounds of honey ; 

mix all theſe together well, and then put them 

in a kettle to boil leiſurely half an hour, and then | 

ſtrain your liquor into that earthen pot; and 

when 'tis cold, wipe your quinces clean, and put 

them into it: they muſt be covered very cloſe, 
and they will keep all the year, 


To pickle Naſturtium Buds, 
AT H E R your little knobs quickly after 
your bloſſoms are off; put them in cold 
water and falt for three days, ſhifting them once 
a day; then make a pickle (but do not boil it at 
all) of ſome white-wine, ſome white-wine vine- 


gar, eſchalot, horſe-radiſh, pepper, falt, _ 
| an 


. 


/ WTR 


[ 277 ] 
and mace whole, and nutmeg quartered ; then 
put in your ſeeds and ſtop them cloſe ; they are 
to be eaten as capers. 


To pickle Samphire. 
UT your ſamphire from dead or withered 
branches; lay it in a bell- metal or braſs 
pot; then put in a pint of water and a pint of 
vinegar ; ſo do till your pickle is an inch above 
your ſamphire ; have a lid for the pot, and paite 
it cloſe down, that no ſteam may go out; keep 
it boiling an hour, take it off, and cover the pot 
cloſe with old ſacks, &c. when tis cold, put it 
up in tubs or pots ; the beſt by itſelf; the great 
ſtalks lay uppermoſt in boiling ; it will keep thg 
cooler and better. The vinegar you uſe muſt be 


the beſt. 


Another Way to pickle Walnuts. | 

AKE walnuts about Midſummer, when a 

pin will paſs through them ; and put them 
in a deep pot, and cover them over with ordinary 
vinegar: change them into freſh vinegar once in 
fourteen days ; repeat this four times; then take 
fix quarts of the beſt vinegar, and put into it an 
ounce of dill-ſeeds grofly bruiſed, ginger ſliced 
three ounces, mace whole one ounce, nutmegs 
quartered two ounces, whole pepper two ounces ; 
give all a boil or two over the fire; then put 
your nuts into a crock, and pour your pickle 
boiling hot over them; cover them up cloſe till 
tis cold, to keep in the ſteam ; then have galli- 


pots ready, and place your nuts in them till your 


pots are full; put in the middle of each pot 3 
| T 3 large 
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large clove of garlick ſtuck full of cloves ; ſtrew 
over the tops of the pots muſtard- ſeed finely beat. 
en, a ſpoonful, more or leſs, according to the 
bigneis of your pot; then put the ſpice on, lay 
vine-leaves, and pour on the liquor, laying a ſlate 
on the top to keep them under the liquor. Be 
careful not to touch them with your fingers, leſt 
they turn black; but take them out with a wood- 
en ſpoon ; put a handful of ſalt in with the ſpice. 
When you firſt boil the pickle, you muſt likewiſe 
remember to keep them under the pickle they 
are fiiſt ſteeped in, or they will loſe their colour, 
Tie down the pots with leather. A ſpoonful of 
this liquor will reliſh ſauce for fiſh, fowl, or 
fricaſce. 
To mango Cucumbers. 

(UT a little flip out of the fide of the cu- 
cumber, and take out the ſeeds, but as lit- 
tle of the meat as you can; then fill the inſide 
with muſtard-ſeed bruiſed, a clove of garlick, 
ſome ſlices of ginger, and ſome bits of horſe-ra- 
diſh ; tie the piece in again, and make a pickle 
of vinegar, ſalt, whole pepper, cloves, mace, and 
boil it, and pour it on the mangoes, and do fo for 

nine days together ; when cold, cover them with 
leather. | | 

Tench t pickle. 

HE N your tench are cleanſed, have a 
pickle ready boil'd, half white-wine and 
half vinegar, a few blades of mace, ſome flic'd 
ginger, whole pepper, and a bay-leaf, with a piece 
of lemon- peel and ſome ſalt; boil your tench in 


it, and when it is enough, lay them out _ | 
* „ and 
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and when the liquor is cold, put them in ; it will 
keep but few days. 


T6 pickle Lobſtets. 

OIL your lobſters in falt and water, till 
they will eaſily flip out of the ſhell; take 
the tails out whole, juſt crack the claws, and 
take the meat out as whole as poſſible; then 
make the pickle half white-wine and half water; 
put in whole cloves, whole pepper, whole mace, 
two or three bay-leaves; then put in the lob- 
ſters, and let them have a boil or two in the 
pickle ; then take them out, and ſet them by to 
be cold, boil the pickle longer, and when both 
are cold put them together, and keep them for 
uſe. Tie the pot down cloſe ; eat them with oil, 

vinegar, and lemon. 


An excellent Way to pickle Muſhrooms. 
UT your muſhrooms into water, and waſh 
'em clean with a ſpunge, throw them into 
water as you do them; then put in water and a 
little alt, and when it boils put in your muſh- 
rooms ; when they boil up ſcum them clean, 
and put them into cold water, and a little falt : 
let them ſtand twenty-four hours, and put them 
into white-wine vinegar, and let them ftand a 
week ; then take your pickle from them, and 
boil it very well with pepper, cloves, mace, and 
a little all- ſpice; when your pickle is cold, put 
it to your muſhrooms in the glaſs or pot you 
keep them in ; keep them clote tied down with 
a bladder ; the air will hurt them : if your pickle 
mothers, boil it again: you may make your 
T 4 pickle 
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pickle half white-wine, and half white-wine vi- 
negar. 
Another Way. 

FTER your muſhrooms are well cleanſ- 

ed with a woollen cloth in ſalt and water, 
boil milk and water and put them in; let them 
boil eight or ten minutes; drain them in a ſieve; 
py them immediatly into cold water that has 

een boiled and made cold ; take them out ofit, 
and put them into boil'd vinegar that is cold alſo; 
let them ſtand twenty-four hours, and in that 
time get ready a pickle with white-wine vinegar, 
a few large blades of mace, a good quantity of 
whole pepper and ginger fliced ; boil this, and 
when cold put in your muſhrooms from the 
other vinegar. Put them into wide-mouth glaſſes, 
and oil upon them ; they will keep a great while, 


if you put them thus in two pickles. 


To pickle Oyſters. 
ASH your oyſters in their own liquor, 
ſqueezing them between your fingers, 


that there be no gravel in them ; ſtrain the liquor, 


and waſh the oyſters'in it again; put as much 
water as the liquor, ſet it on the fire, and as it 
boils ſkim it clean; then put a pretty deal of 
whole pepper, boil it a little, then put in ſome 
blades of ' mace, and your oyſters, ſtirring them 
apace, and when they are firm in the middle- 
part, take them off, pour them quick 'into an 


earthen pot, and cover them very cloſe; put in a 


few bay-leaves ; be ſure your oyſters are all un- 
der the liquor; the next day put them up 1 
uſe, 
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uſe, cover them very cloſe : when you diſh them 
to eat, put a little white-wine or vinegar on the 
plate with them. 


To pickle Cucumbers. 
IPE your cucumbers very clean with a 
cloth, then get ſo many quarts of vinegar 


as you have hundreds of cucumbers, and take dill 


and fennel, cut it ſmall, put to it vinegar, ſet it 
over the fire in a copper kettle, and let it boil ; 
then put in your cucumbers till they are warm 
thro”, but it muſt not boil while they are in; when 
they are warm through, pour all out into a dee 
earthen pot, and cover it up very cloſe till the 
next day ; then do the ſame again ; but the third 
day ſeaſon the liquor before you ſet it over the 
fire; put in ſalt till tis brackiſh, ſome flice 
ginger, whole pepper, and whole mace; then 
2 it over the fire again, and when it boils put 
in your cucumbers: when they are hot through, 
pour them into the pot, covering it cloſe ; when 
they are cold, put them in glaſſes, and ſtrain the 
liquor over them; pick out the ſpice, and put 
to them; cover them with leather. 


To pickle French Beans. 

T AK E young ſlender French beans, cut off 
top and tail; then make a brine with cold 
water and ſalt, ſtrong enough to bear an egg; 
put your beans into that brine, and let them lie 
fourteen days; then take them out, waſh them in 
fair water, ſet them over the fire in cold water, 
without ſalt, and let them boil till they are ſo 
tender as to eat; when they are cold, _ 
em 
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them from their water, and make a pickle for 
them: to a peck of French beans, you muſt 
have a gallon of white-wine vinegar ; boil it with 
ſome cloves, mace, whole pepper, and ſliced 
ginger ; when 'tis cold put it and your beans into 
a glaſs, and keep them for uſe. 


Another Way to pickle French Beans. 
LIICK the ſmall flender beans from the 

ſtalks, and let them lie fourteen days in ſalt 
and water, then waſh them clean from the brine, 
and put them in a kettle of water over a flow fire, 
covered over with vine-leaves ; let them ſtew, 
but not boil, till they are almoſt as tender as for 
eating ; then ſtrain them off, laying them on a 
coarſe cloth to dry; then put them in your pots: 
| boil alegar, ſkim it, and pour it over them, cover- 
ing them cloſe ; doll it ſo three or four days to- 
gether, till they be green : put-ſpice, as to other 
pickles ; and when cold cover with leather. 


| To keep French Beans. 
AKE apeck of French beans, break them 
every one in the middle; to them put two 
pounds of beaten falt ; ram them well together, 
and when the brine ariſes put them in a narrow 
mouth'd jar; preſs them down cloſe, and lay 
ſomewhat that will keep them down with a 
weight, and tie them up cloſe, that no air comes 
to them; the night before you uſe them, lay 
them in water. | 


To pickle Currants for preſent uſe. 
_—_— either red or white, being not thorough 
ripe ; give them a warm in white-wine vine- 
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gar, with as much ſugar as will indifferently 
ſweeten them; keep them well covered with 


liquor. 


To pickle Aſparagus. | 
T ſome of the largeſt aſparagus, cut off the 
white at the ends, and ſcrape them lightly 
to the head, till they look green; wipe them with 
a cloth, and lay them in a broad gallipot very 
even; throw over them whole cloves, mace, and 
a little ſalt; put over them as much white-wine 
vinegar as will cover them very well: let them 
lie in the cold pickle nine days ; then pour the 
pickle out into a braſs kettle, and let them boil ; 
then put them in, ſtove them down cloſe, and 
ſet them by a little; then ſet them over again, 
till they are very green ; but take care they 
don't boil to be ſoft; then put them in a large 
gallipot, place them even, and pour the liquor 
over them; when cold tie them down with lea- 
ther: tis a good pickle, and looks well in a ſa- 
voury made diſh or pye. 
To pickle Broom-Buds. 
Ur your broom-buds into little linnen- 
bags, tie them up; make a pickle of bay- 
falt and water boiled, and ſtrong enough to bear 
an egg; put your bags in a pot, and when your 
pickle is cold, put it to them ; keep them cloſe, 
and let them lie till they turn black : then ſhift 
them two or three times, till they change green ; 
then take them out, and boil them as you have 
occaſion for them: when they are boiled, put 
them out of the bag ; in vinegar they will keep a 
month after they are boiled, 4 
| 0 
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To pickle Purſlain Stalks. 

ASH your ſtalks, and cut them in pieces 

fix inches long; give them in water and 
falt a dozen walms; take them up, drain them, 
and when they cool make a pickle of ſtale beer; 
white-wine vinegar, and ſalt; put them in, and 
cover them cloſe. 


Cabbage-Lettuce 70 keep; | 

BOUT the latter end of the ſeaſon take 

very dry ſand, and cover the bottom of a 
well ſcaſon'd barrel; then ſet your lettuce in ſo 
as not to touch ohe another : you muſt not lay 
above two rows one upon another ; cover them 
well with ſand, and ſet them in a dry place, and 
be careful that the froſt come not at them. The 
lettuce muſt not be cut, but be pull'd up by the 
roots, 


To pickle Red Cabbage. 
HAK E your cloſe-leav'd red cabbage, and 
cut it in quarters; when your liquor boils 
put in your cabbage, and give it a dozen walms ; 
then make the pickle of white-wine vinegar and 
claret: you may put to it beet-root; boil them 
firſt, and turnips half boiled; tis very good for 


the garniſhing diſhes, or to garniſh a ſalad. 


To pickle Barberries. | 
AKE of white-wine vinegar, and fair wa- 
ter an equal quantity, and to every pint of 
this liquor put a pound of fix-penny ſugar ; ſet 
it over the fire, and bruiſe ſome of the barber- 
ries and put in it a little ſalt; let it boil near half 
an hour; then take it off the fire, and ſtrain 3 
| and 
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and when 'tis pretty cold pour it into a glaſs over 
your barberries ; boil a piece of flannel in the 
liquor and put over them, and cover the glaſs 


with leather. 


Another Way to pickle Barberries. 
AKE water, and colour it red with ſome 
of the worſt of your barberries; and put 
falt to-it, and make it ſtrong enough to bear an 
egg; then ſet it over the fire, and let it boil half an 
hour; ſkim it, and when it is cold ſtrain it over 
your barberries; lay ſomething on them to keep 
them in the liquor, and cover the pot or glaſs 
with leather. 
To pickle Oyſters. | 
AKE a hundred and half of large oyſters; 
waſh them and ſcald them in their own 
liquor; then take them out, and lay them on a 
clean cloth to cool; ſtrain their liquor, and boil 
and ſkim it clean, adding to it one pint of white- 
wine, half a pint of white-wine vinegar, one nut- 
meg beat — one onion ſlit, an ounce of white- 
pepper, half whole, the other half juſt bruiſed, 
fix or eight blades of mace, a quarter of an ounce 
of cloves, and five or fix bay- leaves; boil up this 
pickle till it is of a good taſte, then cool it in 
broad diſhes, and put your oyſters in a deep pot 
or barrel, and when the pickle is cold put it to 
them; in five or ſix days they will be ready to 
eat, and will keep three weeks or a month, if 
you take them out with a ſpoon, and not touch 
them with your fingers, 


To 


[ 286 ] 
To pickle Salmon. 

T AKE two quarts of good vinegar, half an 

ounce of black pepper, and as much Ja. 
maica pepper; cloves and mace, of each a quar- 
ter of an ounce, near a pound of ſalt ; bruiſe the 
ſpice grofly, and put all theſe to a ſmall quantity 
of water, put juſt enough to cover your fiſh ; 
cut the fiſh round, three or four pieces, accord- 
ding to the ſize of the ſalmon, and when the li- 
quor boils put in your fiſh, boil it well ; then 
take the fiſh out of the pickle, and let it cool; 
and when it is cold put your fiſh into the barrel 
or ſtein you keep it in, ſtrewing ſome ſpice and 
bay-leaves between every piece of fiſh ; let the 
pickle cool, and ſkim off the fat, and when the 
pickle is quite cold pour- it on your fiſh, and co- 
ver it very cloſe. 


The Lemon Salad. 

AKE lemons and cut them into halves, 

and when you have taken out the meat, 
lay the rinds in water twelves hours ; then take 
them out, and cut the rinds thus &; boil them 
in water till they are tender; take them out and 
dry them ; then take a pound of loaf ſugar, put- 
ting to it a quarter of a pint of white-wine, and 
twice as much white-wine vinegar, and boil it a 
little; then take it off, and when it is cold put it 
in the pot to your peels ; they will be ready to 
cat in five or fix days; it is a pretty ſalad. 


To pickle Pigeons. 
AKE your pigeons and bone them, be- 
ginning at the rump ; take cloves, mace, 
nutmegs, 
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nutmegs, pepper, falt, thyme, and lemon-peel ; 
beat the ſpice, ſhred the herbs and lemon-peel 
very ſmall, and ſeaſon the inſide of your pigeons ; 
then ſew them up, and place the legs and wings 
in order; then ſeaſon the outſide, and make a 
vickle for them: to a dozen of pigeons two 
uarts of water, one quart of white-wine, a few 
blades of mace, ſome falt, ſome whole pepper; 
and when it boils put in your pigeons, and let 
them boil till they are tender; then take them 
out, and ſtrain out the liquor, and put your pige- 
ons in a pot, and when the liquor is cold pour it 
on them; when you ſerve them to table, dry 


them out of the pickle, and garniſh the diſh with 
fennel or flowers; eat them with vinegar and oil. 


To pickle Purſlain Stalks. 
AKE the largeſt and greeneſt purſlain- 
' ſtalks, gather them dry; and ſtrip off all 
the leaves ; lay the ſtalks cloſe in an earthen pot ; 
you may lay kidney-beans among them, for you 
may do them the ſame way ; then lay a ſtick or 
two a-croſs to keep them under the pickle, which 
muſt be made thus: take whey, and ſet it on 
the fire, with as much ſalt as will make it almoſt 
as ſalt as brine ; ſkim off all the curd, and let it 
boil a quarter of an hour longer, with Jamaica 
pepper in it; next day, when it is cold, pour the 
clear through a clean cloth upon the pickles, and 
tie it down cloſe, and ſet it in a cool cellar ; in 
winter, take a few out as you ufe them; waſh 
them till the water runs clean; then put your 
beans or ſtalks into cold water, and ſet them over 


the 
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the fire, very cloſe cover'd, and let them ſeald 
two hours; and though they be as black as ink, 
or ſtink before you put them in, they will be 
very green and good when done; then boil vine- 
gar, ſalt, pepper, Jamaica pepper, ginger, for half 
a quarter of an hour ; and when your ſtalks are 
well drain'd from the water through a colander, 
then put your pickle to them, and when theſe 
are uſed, green more, but do not do many at a 
time, 
To make Engliſh Katchup. 
AKE a wide-mouth'd bottle, put therein 
a pint of the beſt white-wine vinegar, put- 
ting in ten or twelve cloves of eſchalot peeled and 
Juſt bruiſed ; then take a quarter of a pint of the 
beſt langoon white-wine, boil it a little, and put to 
it twelve or fourteen anchovies waſh'd and ſhred, 
and diſſolve them in the wine, and when cold, 
put them in the bottle; then take a quarter of a 
pint more of white-wine, and put in it mace, 
ginger fliced, and a few cloves, a ſpoonful of 
whole pepper juſt bruiſed, and let them boil all a 
little; when near cold, ſlice in almoſt a whole 
nutmeg, ahd ſome lemon-peel, and likewiſe put 
in two or three ſpoonfuls of horſe-radiſh ; then 
{top it cloſe, and for a week ſhake it once or 
twice a day; then uſe it; it is good to put into 
fiſh-ſauce, or any ſavoury diſh of meat; you 
may add to it the clear liquor that comes from 
muſhrooms. 
To pickle Cucumber in Slices. 
AKE your cucumbers at the full bigneſs, 


but not yellow, and flice them half an inch 
| thick; 


. „ . 


a enge 


RY «a4 — as 


289 


thick; cut an onion or two with them, and ſtrew 
a pretty deal of ſalt on them, and let them ſtand 
to drain all night; then pour the liquor clear 
from them, dry them in a coarſe cloth, and boil 
as much vinegar as will cover them, with whole 
pepper, mace, and a quarter'd nutmeg, pour it 
ſcalding hot on your cucumbers, keeping them 
very cloſe ſtopt; in two or three days heat your 
liquor again, and pour over them, fo do two or 
three times more; then tie them up with leather. 


| To pickle ſmall Onions. 
6 2 AKE young white unſet onions, as big as 
the tip of your finger, lay them in water 
and falt two days, ſhift them once, then drain 
them in a cloth ; boil the beſt vinegar with ſpice 
according to your taſte, and when it is cold, keep 
them in it, cover'd with a wet bladder. 


Another Way to pickle Welnuts. 
1 K E your nuts fit to preſerve, prick them 
full of holes, and cut the ſlit in the creaſe 
half through, put them as you do them into 
brine, let them lie three weeks, changing the 
brine every four days, take them out with a cloth, 
and wipe them dry, put them in a pot, with a 
good deal of bruiſed muſtard-ſeed ; then have 
your pickle ready, which muſt be wine-vinegar, 
as much as will cover them, put in cloves, mace, 
oinger, pepper, falt, three or four cloves of gar- 
lick ſtuck with cloves, and pour the liquor boil- 
ing hot upon them, and keep them cloſe tied for 
a fortnight, boil the pickle again, ſo do three 
times, put oil on the top. 
U To 
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To diftil Vi ;negar for Muſhrooms. 

5 8 O a gallon of vinegar put an ounce and half 

of ginger ſliced, one ounce of nutmegs, 
bruiſed, alf an ounce of mace, half an ounce of 
white pepper, as much Jamaica pepper, both 
bruiſed, a few cloves; diſtil this: take care it does 
not burn in the ſtill. 


Another Way to pickle Muſhrooms. 

AK E only the buttons, waſh them i in milk 

and water with a flannel, put milk on the 
fire, and when it boils put in your muſhrooms, 
and give them four or five boils, have in readingh 
a brine made with milk and falt, and take them 
out of the boiling brine, and put them into the 
milk-brine, covering them up all night ; then 
have a brine with water and ſalt, boil it, and let 
it ſtand to be cold, and put in your buttons, and 
waſh them in it. When you firſt boil your muſh- 
rooms, you muſt put with them an onion and 
{pice ; then have in readineſs a pickle made with 
half white-wine, and half white-wine vinegar, | 
boil it in ginger, mace, nutmegs, and whole 
white pepper, when it is quite cold put your 
muſhrooms into the bottle, and ſome bay- leaves 
on the ſides, and ſtrew between ſome of your 
boiled ſpices ; then put in the liquor, and a little 
oil on the top, cork and roſin the top, ſet them 
cool and dry, and the bottom upwards, 


To marinate Smelts. 
AK E your ſmelts, gut them neatly, waſh 
and dry them, and fry them in oil, lay 


them to drain and cool, and have in readineſs “a 
pi ickle 
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pickle made with vinegar, falt, pepper, cloves, 
mace, onion, horſe-radiſh, let it boil together half 
an hour: when it is cold put in your ſmelts. 


To pickle Lemons. 

AKE twelve lemons, ſcrape them with a 
piece of broken glaſs, then cut them croſs 

into four parts downright, but not quite through, 
but that they will hang together; then put in as 
much ſalt as they will hold, rub them well, and 
ſtrew them over with falt : let them lie in an 
earthen diſh, and turn them every day for three 
days ; then ſlice an ounce of ginger very thin, and 
ſalted for three days, twelve cloves of garlick par- 
boil'd and ſalted three days, a ſmall handful of 
muſtard-ſeed bruiſed, and ſearced through a hair 
fieve, ſome red Indian pepper, one to every le- 
mon; take your lemons out of the ſalt, and 
ſqueeze them gently, and put them into a jar 


with the ſpice, and cover them with the belt 


white- wine vinegar, ſtop them up very cloſe, and 
in a month's time they will be fit to eat. 


To keep Artichokes in pickle, to boil all Winter. 
HROW your artichokes into ſalt and 
water half a day, then make a pot of water 
boil, and put in your artichokes, and let them 
boil till you can juſt draw off the leaves from the 
bottom ; then cut off the bottom very ſmooth 
and clean, and put them into a pot with pepper, 
ſalt, cloves, mace, two bay-leaves, and as much 
vinegar as will cover them ; then pour as much 
melted butter over them as will coyer them aninch 
thick; tie it down cloſe, and keep them for ule : 
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when you uſe them put them into boiling water, 


with a piece of butter in the water to plump 
them ; then uſe them for what you pleaſe. 


To pickle Muſhrooms. 

R B your muſhrooms with a piece of flan- 

nel in a little water, and as you clean 
them, put others into your pot you deſign to uſe 
them in; then ſet them into a pot of hot water, 
as if you were going to infuſe them; let them be 
covered cloſe, and boil them till they be ſettled 
about half from what they were at firſt; take 
them out in to a ſieve to let the liquor run off, and 
immediately ſpread them on a clean coarſe cloth, 
and ſmother them up cloſe, when cold put them 
in the beſt white-wine vinegar and ſalt, and let 
them lie nine or ten days in it ; then make your 
p ckle with freſh white-wine vinegar, white pep- 
per whole, and a little falt. 


2 To pickle Walnuts, 

N July gather the largeſt walnuts, and let 

them lie nine days in ſalt and water, ſhifting 
them every third day, let the ſalt and water be 
ſtrong enough to hear an egg, then put two pots 
of water on the fire; when the water is hot put 
in your walnuts, ſhift them out of one pot into 
the other, for the more clean water they have the 
better; when ſome of them begin to rife in the 
water they are enough, then pour them into a 
colander, and with a woollen cloth wipe them 
clean, and put them in the jar you keep them in; 
then boil as much vinegar as will cover them, 
with beaten pepper, cloves, mace, and nutmeg, 


juſt 
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juſt bruiſed, and put ſome cloves of garlick into 
the pot to them, with whole ſpice, and Jamaica 
pepper; when they are cold put into every half 
hundred of nuts three ſpoonfuls of muſtard- ſeed; 
tie a bladder over them and leather. 


Another Way to pickle Muſhrooms. 

CRAPE the buttons carefully with a pen- 

knife, and throw them into cold water, as 
you ſcrape them, and put them into freſh water, 
ſet them cloſe cover'd over a quick clear fire, blow 
under it, to make it boil as faſt as poſſible half a 
quarter of an hour, ſtrain them off, and turn the 
hollow end down upon a wooden board as quick 
2s you can, whilſt they remain hot, and then 
ſprinkle them over with a little ſalt: when they 
are cold put them into bottles or glaſſes, with. a 
little mace, and ſliced ginger, and cover them 
with cold white-wine vinegar ; tie bladders or 
leather over them. 


To make Gooſeberry Vinegar. 

AKE gooſeberries full ripe, bruiſe them 

in a mortar, then meaſure them, and to 
every quart of gooſeberries put three quarts of 
water, firſt boiled, and let it ſtand till cold; let it 
ſtand twenty-four hours, then ſtrain it through 
a canvas, then a flannel, and to every gallon of 
this liquor put one pound of feeding brown ſugar, 
ſtir it well, and barrel it up; at three quarters of 
a year old it is fit for uſe; but if it ſtands longer 
it is the better : this vinegar is likewiſe good for 


pickles, 
U 3 T3 
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| To make the Muſhroom Powder. 

T AK E the large muſhrooms, waſh them 

clean from grit, cut off the ſtalks, but do 
not peel or grill them; ſo put them into a kettle 
over the fire, but no water; 3 put a good quantity 
of ſpice of all ſorts, two onions ſtuck with cloves, 
a handful of ſalt, ſome beaten pepper, and a 
quarter of a pound of butter ; let all theſe ſtew, 
till the liquor is dried up in them; then take 
them out, and lay them on ſieves to dry, till they 
will beat to powder ; preſs the powder hard 


. down in a pot, and keep it tor uſe, what quantity 


vou pleaſe at a time in ſauce. 


To pickle Muſhrooms. 

\AKE your muſhrooms freſh gathered, 
peel or rub them, and put them in milk, 
with water and ſalt; when they are all peeled, 
take them out of that, and put them into freſh 
milk, water, and falt to boil, adding an onion 
ſtuck with aeg when they have baded a little, 
take them off, and take them out of that, and 
imother them between two flannels; then take 
as much good alegar as you think will cover 
them, and boil it with ginger, mace, nutmeg, 
and whole pepper; when tis cold, let it be put 

on your muſhrooms, and cover them cloſe. 


To prekle Muſcles or Cockles, 
AKE your freſh muſcles or cockles, waſh 
them very clean, and put them in a pot 
over * the fire till they open; then take them out 
of their ſhells, pick them clean, and lay them to 


cool; then put their 4 JAOT to ſome vinegar, 
| whole 
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whole pepper, ginger ſliced thin, and mace, ſet- 
ting it over the fire; when tis ſcalding hot, put 
in your muſcles, and let them ſtew a little; then 
pour out the pickle from them, and when both 
are cold put them in an earthen jug, and cork it 
up cloſe: in two or three days they will be fit to 
eat, 
PDo make Hung Beef. 
O a pound of beef, put a pound of bay-falt, 
E two ounces of ſalt- petre, and a pound of ſu- 

ar mix d with the common ſalt; let it lie fix 
weeks in this brine, turning it every day, then dry 
it and boil it. 


To do the fine hanged Beef. | 
HE piece that is fit to do, is the navel- 
piece, and let it hang in your cellar as long 
as you dare for ſtinking, and till it begins to be a 
little ſappy, take it down, and waſh it in ſugar 
and water, waſh it with a clean rag very well, one 
piece after another: for you may cut that piece 
in three; then take fix-penny-worth of ſalt- pe- 
tre, and two pounds of bay-falt, dry it, and 
pound it ſmall, and mix with it two or three 
ſpoonfuls of brown ſugar, and rub your beef in 
every place very well with it; then take of com- 
mon ſalt, and ſtrew all over it as much as you 
think will make it ſalt enough; let it lie cloſe, 
till the ſalt be diſſolved, which will be in ſix or 
ſeven days; then turn it every other day, the un- 
dermoſt uppermoſt, and ſo for a fortnight; then 
hang it where it may have a little warmth of the 


fire, not too hot to roaſt it. It may hang in the 
U 4 kitchen 
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kitchen a fortnight; when you uſe it, boil it in 
hay and pump-water, very tender: it will ke 
boiled two or three months, rubbing it with a 
greaſy cloth, or putting it two or three minutes 
into boiling water to take off the mouldineſs. 


To diſtil Verjuice for Pickles. 
AKE three quarts of the ſharpeſt verjuice, 
and put in a cold ſtill, and diſtil it off very 


ſottly; the ſooner tis diſtill'd in the ſpring, the 
better for uſe. 


To pickle Muſhrooms. 

T AKE your muſhrooms as ſoon as they 

come in, cut the ſtalks off, and throw 
your muſhrooms into water and falt as you do 
them ; then rub them with a piece of flannel, and 
as you do them, throw them into another veſſel 
of ſalt and water, and when all is done, put ſome | 
falt and water on the fire, and when tis ſcaldin 
hot, put in your muſhrooms, and let them ſtay 
in as long as you think will boil an egg : throw 
them into cold water as ſoon as they come off the 
fire; but firſt put them i in a ſieve, and let them 
Grain from the hot water, and be ſure to take 
them out of the hot water immediately, or they 
will wrinkle and look yellow. Let them ſtand 
in the cold water till next morning; then take 
them out, and put them into freſh water and ſalt, 
and change them every day for three or four days 
together; ; then wipe them very dry, and put 
them into diſtilld vinegar : the ſpice mult be 
diſtilled 1 in the vinegar, 
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CHAP. XVI. 


CREAMS, FELLIES, &c. 


Almond Cheeſecakes. 

AY half a pound of Jordan almonds in cold 

water all night; the next morning blanch 
them into cold water, then take them out, and 
dry them in a clean cloth, beat them very fine in 
a little orange-flower water, then take fix eggs, 
leave out four whites, beat them and ſtrain them, 
then half a pound of white ſugar, with a little 
beaten mace, beat them well together in a marble 
mortar, take ten ounces of good freſh butter, 
melt it, a little grated lemon- peel, and put them 
in the mortar with the other ingredients ; mix 
all well together, and fill your patty-pans. 


To make ſmall Tarts. 

OIL the peel of two large lemons very 

tender, then pound it well in a mortar, 
with a quarter of a pound or more of loaf ſugar, 
the yolks of fix eggs, and half a pound of freſh 
butter ; pound and mix all well together, lay a 
puff-paſte in your patty-pans, fill them half full, 
and bake them. Orange cheeſcakes are done 
the ſame way, 'only you boil the peel in two or 
three waters, to take out the bitterneſs. 


A ſecond Sort of ſmall Tarts. 
RATE off the peel of two large lemons, 
and ſqueeze out the juice of one, and add 


to it half a pound of double-refined ſugar, twelve 


yolks of eggs, eight whites well beaten, then 
melt 
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melt half a pound of butter, in four or five 
ſpoonfuls of cream, then ſtir it all together, and 
ſet it over the fire, ſtirring it till it begins to be 
pretty thick ; then take it off, and when it is cold, 
fill your patty-pans little more than half full. 
Put a paſte very thin at the bottom of your pat- 
ty-pans. Half an hour, with a quick oven, will 
bake them. 
To make Fairy Butter. 

B! AT the yolks of two hard eggs in a mar- 

ble mortar, with a large ſpoonful of orange- 
flower water, and two ſpoonfuls of fine ſugar 
beat to powder, beat this all together till it is 
fine paſte, then mix it up with about as much 
freſh butter out of the churn, and force it through 
a fine {trainer full of little holes into a plate. 


This 1s a pretty thing to ſet off a table at ſupper, 


To make plain Cuſtards. 

AK E a quart of new milk, fweeten it to 

your taſte, grate in a little nutmeg, beat up 
eight eggs, leave out half the whites, beat them 
up well, ſtir them into the milk, and bake it in 
China baſons, or put them in a deep China diſh; 
have a kettle of water boiling, ſet the cup in, let 
the water come above half way, but don't let it 
boil too faſt for fear of its getting into the cups. 
You may add a little roſe-water. 


To make Baked Cuſtards. 
OIL a pint of cream with mace and cinna- 
D mon; when cold, take four eggs, two 
whites left out, a little roſe and orange-flower 
water and ſack, nutmeg and ſugar to your palate z 
| | mix 
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mix them well together, and bake them in China 
Cups. 
, To make Orange Butter. 
AKE the yolks of ten eggs beat very 
well, half a pint of Reniſh, fix ounces of 


ſugar, and the juice of three ſweet oranges ; ſet 


them over a gentle fire, ſtirring them one way 


till it is thick. When you take it off, ſtir in a 
piece of butter as big as a large walnut. 
Lemon Cream. 

ARE five large lemons as thin as poſſible, 

ſteep them all night in twenty ſpoonfuls of 
ſpring- water, with the juice of the lemons, then 
ſtrain it through a jelly-bag into a filver ſauce- 
pan, if you have one, the whites of ſix eggs beat 
well, ten ounces of double- refined ſugar, ſet it 
over a very flow charcoal fire, ſtir it all the time 
one way, ſkim it, and when it is as hot as you 
can bear your fingers in, pour it into glaſſes. 

Jelly of Cream. 

UT four ounces of hartſhorn in three 
pints of water, let it boil, till it 1s a ſtiff jel- 
ly, which you will knovy by taking a little in a 
ſpoon to cool ; then ſtrain it off, and add to it 
half a pint of cream, two ſpoonfuls of roſe-wa- 
ter, two ſpoonfuls of ſack, and ſweeten to your 
taſte : give it a gentle boil, but keep ſtirring it all 
the time, or it will curdle: then take it off, and 
ſtir it till it is cold: then put it into broad bottom 
cups, let them ſtand all night, and turn them out 
into a diſh: take half a pint of cream, two ſpoon- 
fuls of roſe-water, and as much ſack. Sweeten 
it to your palate, and pour over them. 4 
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To make Gooſeberry Cream. 

UT to two quarts of gooſeberries, as much 

water as will cover them, ſcald them, and 
then run them through a ſieve with a ſpoon : to 
a quart of the pulp, you muſt have fix eggs well 
beaten : and when the pulp is hot, put in an 
ounce of freſh butter, ſweeten it to your taſte, 
put in your eggs, and ſtir them over a gentle fire 
till they grow thick, then ſet it by : and when it 
is almoſt cold, a ſpoonful of orange-flower water 
or ſack : ſtir it well together, and put it into 
your baſon. When it is cold, ſerve it to table. 


To make Orange Cream. 
8 E T a pint of juice of Seville oranges, and 
put to it the yolks of ſix eggs, the whites 
of but four, beat the eggs very well, and ſtrain 
them and the juice together: add to it a pound 
of double- refined ſugar, beaten an ſifted; ſet all 
thoſe together on a gentle fire, and put the peel of 
half an orange to it, keep it ſtirring all the while 
one way. When it is almoſt ready to boil, take 
ont the orange-peel, and pour out the cream in- 
to glaſſes, or China diſhes. 
N. B. You may make it half Rheniſh wine, 
and half orange juice. 


| To make Barley Cream. 
B a ſmall quantity of pearl-barley in 
milk and water till it is tender, then ſtrain 

the liquor from it, put your barley into a quart 
of cream, and let it boil a little, then take the 
whites of five eggs and the yolk of one, beaten 
with a ſpoonful of fine flour, and two 3 
OL 
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of orange- flower water; then take the cream off 
the fire, and mix in the eggs by degrees, and ſet 
it over the fire again to thicken. Sweeten to 
your taſte, pour it into baſons, and when it is cold 

ſerve it up. 

To make Almond Cream. 

OIL a quart of cream with half a nutmeg 
grated, a blade or two of mace, a bit of 
lemon-peel, and ſweeten it to your taſte ; then 
blanch a quarter of a pound of almonds, beat 
them very fine, with a ſpoonful of roſe or orange- 
flower water, take the whites of nine eggs well 
beat, and ſtrain them to your almonds, beat 
them together, rub them very well through a 
coarſe hair- ſieve; mix all together with your 
cream, ſet it on the fire, ſtir jt all one way all the 
time till it boils, pour it into your cups or diſhes, 
and when it is cold ſerve it up. | 


To make Blanch'd Cream. 

T AKE a quart of thick cream, ſeaſon it with 

fine ſugar and orange-flower water, and boil 
it; then beat the whites of twenty eggs with a 
little cold cream, take out the treddles, which 
you muſt do by ſtraining it after it is beat, and 
when the cream 1s on the fire and boils, pour in 
your eggs, ſtirring it all the time one way till it 
comes to a thick curd, then take it up and paſs 
through a hair ſieve, then beat it very well with 
a ſpoon till cold, and put it into diſhes for uſe, 


To make a fine Cream. 
AKE a pint of cream, ſweeten it to your 


palate, grate a little nutmeg, put in a 
{poon- 


. 
ſpoonful of orange- flower water and roſe water, 
and two ſpoonfuls of ſack, beat up four eggs, but 


two whites; ſtir all together one way over the 


fire till it is thick, have cups ready, and pour it in. 


To make Ratafia Cream. 

AKE fix large laurel- leaves, boil them in | 

a quart of thick cream, when it 1s boiled 
throw away the leaves, beat the yolks of five 
eggs with a little cold cream, and ſugar to your 
taſte, then thicken the cream with your eggs, 
{et it over the fire again, but don't let it boil, 
keep it ſtirring all the while one way and pour it 
into China diſhes ; when it 1s cold it is fit for uſe, 


To make Whipt Cream. 
AK E a quart of thick cream, and half a 
pint of ſack; mix it together, and ſweeten 
it to your taſte with double-refined ſugar. You 
may perfume it, if yow pleaſe, with a little muſk 
or amber-greaſe tied in a rag, and ſteeped a 
little in the cream, whip it up with a little whiſk, 
and ſome lemon- peel tied in the middle of the 
whiſk, take the froth with a ſpoon, and lay it in 
your glaſſes or baſons. This does well over a 
fine tart. | 

1 To make Hartſhorn Jelly. 
AKE half a pound of hartſhorn ooil it in 
1 three quarts of water over a gentle fire, 
till it becomes a jelly. If you take out a little to 
cool, and it hangs on the ſpoon, it is enough. 
Strain it while it is hot, put it in a well-tincd 
ſauce- pan, put to it a pint of Rheniſh wine, and 
a quarter of a pound of loaf ſugar, beat the 
whites 
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whites of four eggs or more to a froth, ſtir it all 
together that the whites mix well with the jelly, 
and pour it in, as if you were cooling it. Let it 
boil for two or three minutes, then put in the 
juice of three or four lemons ; let it boil a minute 
or two longer. When it is finely curdled, and of 
a pure white colour, have ready a ſwanſkin jelly 
bag over a China baſon, pour in your jelly, and 
pour back again till it is as clear as rock-water ; 
then ſet a very clean China baſon under, have 
your glaſſes as clean as poſſible, and with a clean 
ſpoon fill your glaſſes. Have ready ſome thin 
rhind of the lemons, and when you have filled 
half your glaſſes throw your peel into the baſon, 
and when the jelly is all run out of the bag, with 
a clean ſpoon fill the reſt of the glaſſes, and they 
will look of a fine amber colour, Now in put- 
ting in the ingredients there is no certain rule. 
You mult put lemon and ſugar to your palate. 
Moſt people love them ſweet, and indeed they 
are good for nothing, unleſs they are. 
To make a Trifle. 
OVER the bottom of your diſh or bowl 
with Naples biſcuits broke into pieces, 
mackeroons broke into halves, and ratafia cakes, 
Juſt wet them all through with ſack, then make 
a good boiled cuſtard not too thick, and when cold 
pour over it, then put a ſyllabub over that. You 
may garniſh it with ratafia cakes, currant jelly 
and flowers. | | 
To make Currant Jelly. 
TRIP the currants from the ſtalks, put them 
in a ſtone jar, ſtop it cloſe, ſet it in a kettle of 
| boiling 
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boiling water half-way the jar, let it boil half an 
hour, take it out and ſtrain the juice through a 
coarſe hair ſieve. Toa pint of juice put a pound 
of ſugar, ſet it over a fine quick clear fire in your 
preſerving-pan or a bell-metal ſkillet, keep ſtir- 
ring it all the time till the ſugar is melted, then 
ſkim the ſcum off as faſt as it riſes. When your 
jelly is very clear and fine, pour it into gallipots, 
when cold, cut white paper juſt the bigneſs of the 
top of the pot and lay on the jelly, dip thoſe pa- 
pers in brandy, then cover the top cloſe with 
white paper, and prick it full of holes; ſet it in 
a dry place, put ſome into glaſſes, and paper 
them. 
To make Calves Feet Jelly. 

AKE two calves feet, boil them in a gal- 

lon of water till it comes to a quart, then 
ſtrain it, let it ſtand till cold, ſkim off all the fat 
clean, and take the jelly up clean. If there is 
any ſettling in the bottom, it ; put the jelly 
into a ſauce-pan, with a pint of mountain wine, 
half a — of loaf ſugar, the juice of four large 
lemons, beat up fix or eight whites of eggs with 
a wilk, then put them into the ſauce- pan, and 
ſtir all together well till it boils. Let it boil a 
few minutes. Have ready a large flannel bag, 
pour it in, it will run through quick, pour it in 
again till it runs clear, then have ready a large 
China baſon, with the lemon-peels cut as thin 
as poſſible, let the jelly run into that baſon, and 
the peels both give it a fine amber colour, and 
alſo a flavour; with a clean filyer ſpoon fill your 


; glaſſes, 


To 
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To make Raſpberry Jam. 
T O a pottle of raſpberries put two pound of ſu- 

gar, preſs the rafpberries, and boil them toge- 
ther to a ſtrong ſubſtance, and put them in pots. 

To make Hartſhorn Flummery. 

OIL half a pound of the ſhavings of 
hartſhorn in three pints of water till it 
comes to a pint, then ſtrain it through a ſieve 
into a baſon, and ſet it by to cool, then ſet it over 
the fire, let it juſt melt, and put to it half a pint 
of thick cream, ſcalded and grown cold again, a 
quarter of a pint of white wine, and two ſpoon- 
fuls of orange-flower water, ſweeten it with ſu- 
gar, and beat it for an hour and a half or it will 
not mix well, nor look well ; dip your cups ia 
water hefore you put in your flummery, or elle it 
will not turn out well, It is beſt when it ſtands 
a day or two before you turn it out. When you 
ſerve it up, turn it out of the cups, and ſtick 
blanched almonds cut in long narrow bits on the 
top. You may eat them either with wine or 
cream. 


To make Oatmeal Flummery. 

ET ſome oatmeal, put it into a broad deep 

pan, then cover it with water, ſtir it to- 
gether and let it ſtand twelve hours, then pour 
off the water clear, and put on a good deal of 
treſh water, ſhift it again in twelve hours, and fo 
in twelve more; then pour off the water clear, 
and ſtrain the oatmeal through a coarſe hair-fieve, 
and pour it into a ſauce- pan, keeping it ſtirring all 
the time with a ſtick till it boils and is very thick, 


then pour it into diſhes; when cold turn 1t into 
X plates, 
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plates, and eat it with what you pleaſe, either 
wine and ſugar, or beer and ſugar, or milk. It 
eats very pretty with cyder and ſugar. 

You mult obſerve to put a great deal of water 
to the oatmeal, and when you pour off the laſt 
water, pour on juſt enough freſh to ſtrain the 
oatmeal well. Some let it ſtand forty-eight 
hours, ſome three days, ſhifting the water every 


twelve hours ; but that is as you love it for ſweet- 


neſs or tartneſs. Grots once cut does better 
than oatmeal. Mind to ſtir it together when you 
put in freſh water. 


A Buttered Tort. | 
AK E eight or ten large codlings and ſcald 
them, when cold ſkin them, take the pulp 
and beat it as fine as you can with a ſpoon, 
then mix in the yolks of ſix eggs, and the whites 
of four beat all well together, a Seville orange, 


| fqueeze in the juice, and ſhred the rhind as fine 


as poflible, with ſome grated nutmeg and fugar 
to your taſte; melt ſome fine freſh butter, and 
beat up with it according as it wants, till it is all 
like a fine thick cream, then make a fine puff- 
paſte, have a large tin-patty that will juſt hold it, 
cover the patty with the paſte, and pour in the 
ingredients. Don't put any cover on, bake it a 
quarter of an hour, then flip it out of the patty 
on a diſh, and throw fine ſugar well beat all over 
it. It is a very pretty ſide-diſn for a ſecond 


courſe. You may make this of any large Apples 


you pleaſe. 


To 
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To make French Flummery. 
AKE a quart of cream and half an ounce 
of iſinglaſs, beat it fine, and ſtir it into the 
cream. Let it boil ſoftly over a ſlow fire a quar- 
ter of an hour, keep it ſtirring all the Time; 
then take it off the fire, ſweeten it to your palate, 
and put in a ſpoonful of roſe water and a ſpoon- 
ful of orange-tlower water; ſtrain it, and pour 
it into a glaſs or baſon, or juſt what you pleaſe, 
and when it is cold, turn it out. It makes a fine 
ſide-diſh. You may eat it with cream, wine, or 
what you pleaſe. Lay round it baked Pears. It 


both looks very pretty, and eats fine, 


The Floating Iſland, à pretty Diſh for the Middle 
of a Table at a Second Courſe, or for Supper. 
T AKE a ſoop-diſh, according to the fize and 
1 quantity you would make, but a pretty 
deep glaſs diſh is beſt, and ſet it on a China diſh : 
firſt take a quart of the thickeſt cream you can 
get, make it pretty ſweet with fine ſugar, pour 
in a gill of ſack, grate the yellow rhind of a le- 
mon in, and mill the cream till it is all of a thick 
froth, then as carefully as you can pour the thin 
from the froth into a diſh ; take a French role, or 
as many as you want, cut it as thin as you can, 
lay a layer of that as light as poſſible on the 
cream, then a layer of currant jelly, then a very 
thin layer of role, and then hartſhorn jelly, then 
French role, and over that whip your froth which 
you ſaved off the cream very well milled up, 
and Jay at the top as high as you can heap it ; and 
as for the rim of the diſh, ſet it round with fruit 

X 2 or 
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or ſweet-meats, according to your fancy. This 
looks very pretty in the middle of a table with 
candles round it, and you may make it of as 
many different colours as you fancy, and accord- 
ing to what jellies and jams or ſweet-meats you 
have, or at the bottom of your diſh you may put 
the thickeſt cream you can get, but that is as you 
.. 

N. B. To make this diſh look pretty, ſtick on 
ſome perfumed cockle-ſhells, which will make it 
look like a rock. | 


C HAP. XVII. 
Of MADE WINE S. 


To make Apricock-Wine. 

AKE three pounds of ſugar and three 

quarts of water, let them boil together, and 
ſkim it well; then put in ſix pounds of apricocks 
pard 2nd ſton'd, and let them boil till they are 
tender ; then take them up, and when the liquor 
is cold bottle it up; you may if you pleaſe, after 
you have taken out the apricocks, let the liquor 
have one boil with a ſprig of flower'd clary in it: 
the apricocks make a marmalade, and are very 
good for preſent ſpending. 


To make Damſon- Wine. | 
AT HER your damſons dry, weigh them, 
and bruiſe them with your hand put 
them into an earthen ſtein that has a faucet, put 
a wreath of ſtraw betore the faucet ; to very 
; Eight 
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eight pounds of fruit a gallon of water ; boil the 
water, ſkim it, and put it to your fruit ſcalding 
hot, let it ſtand two whole days ; then draw it 
off, and put it into a veſſel fit for it, and to every 
gallon of liquor put two pounds and a half of 
fine ſugar ; let the veſſel be full, and ſtop it cloſe ; 
the longer it lands the better; it will keep a 
year in the veſſel ; bottle it out; the ſmall dam- 
ſon is the beſt : you may put a very ſmall lump 
of double-refin'd ſugar in every bottle. 


To make Gooſeberry-Wine. 

1 K E to every four pounds of gooſeberries 
a pound and a quarter of ſugar, and a quart 

of fair water; bruiſe the berries, and ſteep them 
twenty-four hours in the water, ſtirring them 
often; then preſs the liquor from them, and put 
your ſugar to the liquor; then put it in a veſſel 
fit for it, and when it has done working ſtop it 
up, and let it ſtand a month; then rack it off, 
and let it ſtand five or ſix weeks longer; then 
bottle it out, putting a ſmall lump of ſugar into 
every bottle ; cork your bottles well, and at three 
months end it will be fit todrink. In the fame 
manner is currant and raſpberry-wine made; 
but cherry-wines difter, for the cherries are not 
to be bruiſed, but ſtoned, and put the ſugar and 
water together, and give it a boil and a ſkim, 
and then put in your fruit, letting it ſtew with a 
gentle fire a quarter of an hour; then let it run 
through a ſieve without preſſing, and when it is 
old put it in a veſſel, and order it as your gooſe- 
berry or currant-wine. The only cherries for 
| X 3 wine 
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wine are, the great-bearers, murrey-cherries, 
morelloes, black Flanders, or the John Treduſkin 
cherries. 5 | 
Pearl Gooſeberry-Wine. 
T AK E as many as you pleaſe of the beſt pearl 
| gooſeberries, bruiſe them, and let them ſtand 
all night; the next morning preſs or ſqueeze 
them out, and let the liquor ſtand to ſettle ſeven 
or eight hours ; then pour off the clear from the 
ſettling, and meaſure it as you put it into your 
veſſel, adding to every three pints of liquor a 
pound of double-refin'd ſugar ; break your ſugar 
in ſmall lumps, and put it in the veſſel, with a bit 
of iſing- glaſs, ſtop it up, and at three months end 
bottle it off, putting into every bottle a lump of 
double- refined ſugar. This is the fine gooſeber- 
ry-wine. | | 
To make Cherry-Brandy. 
AKE fix dozen pounds of cherries, half red 
and half black, maſh or ſqueeze them with 
your hands to pieces, and put to them three gal- 
lons of brandy, letting them ſtand ſteeping twen- 
ty-four hours; then put the maſh'd cherries, and 
liquor a little at a time, into a canvas bag, and 
preſs it as long as any juice will run; ſweeten it 
to your taſte, put it into a veſſel fit for it, let it 
ſtand a month, and bottle it out; put a lump of 
loat-{ugzar into every bottle. 


To make Cherry-Wine. | 

LL the ſtalks off the cherries, and maſh 
them without breaking the ſtones ; then 
preis them hard through a hair bag, and to every 
| | | gallon 
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gallon of liquor put a pound and half of ſix- 


penny ſugar; the veſſel muſt be full, and let it 
work as long as it makes a noiſe in the veſſel; 
then ſtop it up cloſe for a month or ſix weeks; 
when it is fine, draw it into bottles, put a lump 
of loaf- ſugar into each bottle, and if any of them 
fly, open them all for a moment, and cork them 
well again; it will not be fit to drink in leſs than 
a quarter of a year. 


To make Currant-Wine. 

T AKE four gallons of currants, not too ripe, 

and ſtrip them into an earthen ſtein that has 
a cover to it; then take two gallons and a half 
of water, and five pounds and a half of double- 
refin'd ſugar ; boil the ſugar and water together, 
ſkim it, and pour it boiling hot on the currants, 
letting it ſtand forty-eight hours; then ſtrain ir 
thro' a flannel bag into the ſtein again, let it 
ſtand a fortnight to ſettle, and bottle it out. 


To make ſtrong Mead. 

AKE of ſpring water what quantity you 

pleaſe, make it more than blood-warm, 
and diſſolve honey in it till it is ſtrong enough 
to bear an egg, the breadth of a ſhilling, then 
boil it gently, near an hour, taking off the ſcum 
as it riſes ; then put to about nine or ten gallons, 
ſeven or eight large blades of mace, three nut- 
megs quartered, twenty cloves, three or four 
ſticks of cinnamon, two or three roots of ginger, 
and a quarter of an ounce of Jamaica pepper ; 
put theſe ſpices into the kettle to the honey and 


water, a whole lemon, with a ſprig of ſweet- , 


X 4 briar, 
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briar, and a ſprig of roſemary ; tie the briar and 
roſemary together, and when they have boil'd a 
little while, take them out, and throw them 
away ; but let your liquor ſtand on the ſpice in 
a clean earthen pot, till the next day ; then ſtrain 
it into a veſſel that is fit for it, put the ſpice in a 
bag, hang it in the veſſel, ſtop it, and at three 
months draw it into bottles : be ſure that it is fine 
when it is bottled ; after 1t 1s bottled fix weeks, 
it is fit to drink. 
To make ſmall White Mead. 
AKE three gallons of ſpring water, make 
it hot, and diſſolve in it three quarts of 
honey, and a pound of loaf- ſugar; let it boil about 
half an hour, and ſkim it as long as any riſes; 
then pour it out into a tub, and ſqueeze in the 
juice of four lemons, put in the rhinds but of two, 
twenty cloves, two races of ginger, a top of ſweet- 
briar, and a top of roſemary ; let it ſtand in a tub 
till it is but blood-warm ; then make a brown 
toaſt, and ſpread it with two or three ſpoonfuls 
of ale-yeaſt ; put it into a veſſel fit for it ; let it 
ſtand four or five days, then bottle it out. 
To make Raifin- Wine. 
7 AK E two gallons of ſpring water and 
let it boil half an hour; then put into 
a ſtein- pot two pounds of raiſins ſtoned, two 
ounds of ſugar, the rhind of two lemons, and the 
Juice of four ; then pour the boiling water on the 
things in the ſtein, and let it ſtand cover'd four or 
five days,: ſtrain it out and bottle it up; in fif- 
teen or ſixteen days it will be fit to drink; it is a 
very coo! ꝑleaſant drink in hot weather. i 
It 
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To make Shrub, 

AK E two quarts of brandy, and put it 

in a large bottle, adding to it the juice of 

five lemons, the peels of two, and half a nutmeg ; 

ſtop it up and let it ſtand three days, and add to 

it three pints of white-wine, a pound and a half 

of ſugar; mix it, ſtrain it twice thro' a flannel, and 
bottle it up; it is a pretty wine, and a cordial. 


To make Orange- Wine. 

UT twelve pounds of fine ſugar and the 
P whites of eight eggs, well beaten into fix 
gallons of ſpring-water ; let it boil an hour, 
ſkimming it all the time; take it off, and when 
it is pretty cool put in the juice and rhind of fifty 
Seville oranges, and fix ſpoonfuls of good ale. yeaſt, 
and let it ſtand two days; then put it into your 
veſſel, with two quarts of rheniſh-wine, and the 
juice of twelve lemons ; you mult let the juice 
of lemons and wine, and two pound of double- 
refin'd ſugar, ſtand cloſe cover'd ten or twelve 
hours before you put it in the veſſel to your 
orange- wine, and ſkim of the ſeeds before you 

ut it in; the lemon-peels muſt be put in with 
the oranges, half the rhinds muſt be put into the 
veſſel; it muſt ſtand ten or twelve days before 
it is fit to bottle. 


To make Birch-Wine. 
N March bore a hole in a Þ:rch-tree, and put 
in a faucet, and it will run two or three days 
together without hurting the tr-e; then put in a 
pin to ſtop it, and the next ycar you may draw - 
| muc 
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much from the ſame hole; put to every gallon of 
the liquor a quart of good honey, and ſtir it well 
together; boil it an hour, ſkim it well, and put 
in a few cloves and a piece of lemon- peel, when 
it is almoſt cold put to it ſo much ale-veaſt as will 
make it work like new ale; and when the yeaſt 
begins to ſettle, put it in a runlet that will juſt 
hold it; fo let it ſtand fix weeks, or longer if 
you pleaſe; then bottle it, and in a month you 
may drink it; it will keep a year or two: you 
may make it with ſugar, two pounds to a 
gallon, or ſomething more, if you keep it long; 
this is admirably wholeſome as well as pleaſant, 
an opener of obſtructions, good againſt the ph- 
thiſic, the ſpleen and ſcurvy, a remedy for the 
ſtone ; it will abate heat in a fever or thruſh, and 


has been given with good ſucceſs. 


To make Sugar-Wine. 

OIL twenty-ſix quarts of ſpring-water a 
quarter of an hour, and when it is blood- 
warm put twenty-five pounds of Malaga raifins 
pick'd, rubb'd, and ſhred into it, with half a bu- 
ſhel of red ſage ſhred, and a porringer of ale- yeaſt; 
ſtir all well together, and let it ſtand in a tub cover- 
ed warm fix or ſeven days, ſtirring it once a day, 
then ſtrain it out and put it in a runlet; let it work 
three or four days, and ſtop it up ; when it has 
ſtood ſix or ſeven days, put in a quart or two of 
Malaga ſack, and when it is fine bottle it. 


T make Cowiſlip-Wine 
O ſix gallons of water put fourteen pounds 
of ſugar, ſtir it well together, and beat the 
| | whitcs 
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whites of twenty eggs very well, and mix it with 
the liqour, and make it boil as faſt as poſſible; 
ſkim it well, and let it continue boiling two 
hours ; then ſtrain it thro' a hair fieve, and ſet it 
a cooling ; and when it is as cold as wort ſhould 
be, put a ſmall quantity of yeaſt to it on a toaſt, 
or in a diſh; let it ſtand all night working: then 
bruiſe a peck of cowſlips, put them into your 
veſſel, and your liquor upon them, adding fix 
ounces of ſyrup of lemons : cut a turf of graſs 
and lay on the bung: let it ſtand a fortnight, 

and then bottle it: put your tap into your veſſel 
before you put your wine in, that you may not 


ſhake it. 


To make Raſpberry-Wine. 

AKE your quantity of raſpberries and 

bruiſe them, put them in an open pot 
twenty-four hours, then ſqueeze out the juice, 
and to every gallon put three pounds of fine ſu- 
gar and two quarts of canary ; put it into a ſtein 
or veſſel, and when it hath done working ſtop it 
cloſe; when it is fine bottle it: it muſt ſtand 
two months before you drink it. 


To make Raſpberry-Wine another Way. 
OUND your fruit and ſtrain them through 
a cloth, then boil as much water as juice of 
raſpberries, and when it is cold put it to your 
ſqueezings, let it ſtand together five hours, then 
ſtrain it and mix it with the juice, adding to every 
gallon of this liquor two pounds and a halt of 
fine ſugar ; let it ſtand in an earthen veſſel cloſe 


cover'd a week, then put it in a veſſel fit for it, 
ang 
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and let it ſtand a month, or till it is fine: bottle 


it off. 


To make Morella-Cherry Wine. 

E T your cherries be very ripe, pick off the 

_4 ſtalks, and bruiſe your fruit without break- 

ing the ſtones; put them in an open veſſel toge- 

ther; let them ſtand twenty-four hours; then 

preſs them, and to every gallon put two pounds 

of fine ſugar; then put it up in your = and 

when it has done working ſtop it cloſe ; let it 

ſtand three or four months and bottle it; it will 
be fit to drink in two months, 


To make Quince-Wine. 

"AK E your quinces when they are tho- 

rough ripe, wipe off the fur very clean: 

then take out the cores, bruiſe them as you do 

apples for cyder, and preſs them, adding to every 

gallon of juice two pounds and a half of fine ſu- 

gar; {tir it together till tis diſſolved ; then put 

it in your caſk, and when it has done working 

ſtop it cloſe; let it ſtand till March before you 

bottle it. Vou may keep it two or three years, 
it will be the better. 


Ancther Sert of Raſpberry-Wine. 

AKE four gallons of raſpberries, and put 
them in an earthen pot; then take four 

of water, boil it two hours, let it ſtand till tis 
blood-warm, put it to the raſpberries, and ſtir 
them well together; let it ſtand twelve hours; 
then ſtrain it off, and to every gallon of liquor 
put three pounds of loaſ- ſugar, ſet it over a _ 
re, 


E 
fire, and let it boil till all the ſcum is taken off; 


when it is cold, put it into bottles and open the 


corks every day for a fortnight, and then ſtop 
them cloſe. | 

To make Lemon-Wine. 
AK E fix large lemons, pare off the rhind, 
cut them, and ſqueeze out the juice; ſteep the 
rhind in the juice, and put to it a quart of brandy; 
let it ſtand in an earthen pot cloſe ſtopt three days 
then ſqueeze fix more, and mix with two quarts 
of ſpring-water, and as much ſugar as will ſwee- 
ten the whole; boil the water, lemons, and ſu- 
gar together, letting it ſtand till it is cool; then 
add a quart of white-wine, and the other lemon 
and brandy, and mix them together, and run it 
thro' a flannel bag into ſome veſſel; let it ſtand 
three months and bottle it off ; cork your bottles 
very well, and keep it cool; it will be fit to drink 
in a month or fix weeks. 


To make Elder-Wine. 

AK E twenty-five pounds of Malaga rai- 
| ſins, rub them and ſhred them imal!l ; 

then take five gallons of fair water ; boil it an 
hour, and let it ſtand till it is but blood-warm ; 
then put it in an earthen crock or tub, with your 
raiſins ; let them ſteep ten days, ſtirring them 
once or twice a day ; then pals the liquor thro' a 
hair ſieve, and have in readineſs five pints of the 

Juice of elder-berries drawn off as you do for jel- 
ly of currants; then mix it cold with the liquor, 
ſtr it well together, put it into a veſſel, and let it 
ſtand in a warm place; when it has done work- 
ing ſtop it cloſe : bottle it about Candlemas. 


To 
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To make Barley-Water. 
AK E of pearl-barley four ounces, put it 
in a large pipkin and cover it with water; 
when the barley is thick and tender, put in more 
water and boil it up again, and ſo do till it is of a 
good thickneſs to drink; then put in a blade or 
two of mace, or a ſtick of cinnamon; let it have a 
walm or two and {train it out; ſqeeze in the 
Juice of two or three lemons, and a bit of the 
peel, and ſweeten it to your taſte with fine ſugar ; 
let it ſtand till it is cold, and then run it thro' a 
bag, and bottle it up; it will keep three or four 
days. : 
To make Barley-Wine. 
AKE halfa pound of French barley and 
boil it in three waters, and fave three pints 
of the laſt water, and mix it with a quart of white 
wine, half a pint of borage-water, as much clary 
water, a little red roſe- water, the juice of five or 
fix lemons, three quarters of a pound of fine ſu- 
gar and the thin yellow rhind of a lemon ; brew 
all theſe quick together, run it thro' a ſtrainer and 
bottle it up; it is pleaſant in hot weather, and 
very good in fevers. 


To make Plumb- Wine. 
AKE twenty pounds of Malaga raiſins, 
pick, rub, and ſhred them, and put them 
into a tub; then take four gallons of fair water, 
boil it an hour, and let it ſtand till it is blood- 
warm) then put it to your raiſins; let it ſtand nine 
or ten days, ſtirring it once or twice a day; ſtrain 


be O . * . as 
out your liquor, and mix with it two quarts of 


damſin 
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damſin juice; put it in a veſſel, and when it has 
done working flop it cloſe; at four or five 


months bottle it. 


To make Ebulum. 

O a hogſhead of ſtrong ale take a heap'd 

buſhel of elder-berries, and half a pound of 
juniper-berries beaten; put in all the berries when 
you put in the hops, and let them boil together till 
the berries break in pieces, then work it up as you 
do ale; when it has done working, add to it 
half a pound of ginger, half an ounce of cloves, 
as much mace, an ounce of nutmegs, as much 
cinnamon, grofly beaten, half a pound of citron, 
as much eryngo root, and likewiſe of candied 
orange peel; let the fweet-meats be cut in pieces 
very thin, and put with the ſpice into a bag, and 
hang it in the veſſel when you ſtop it up; ſo let 
it ſtand till it is fine, then bottle it up, and drink 
it with lumps of double refined ſugar in the 
glaſs. 


To make Cock-Ale. 

AKE ten gallons of ale and a large cock, 
the older the better; parboil the cock, flay 
him and ſtamp him in a ſtone mortar till his 
bones are broken (you mult craw and gut him 
when you flay him) then put the cock into two 
quarts of ſack, and put to it three pounds of ra- 
fins of the ſun ſtoned, ſome blades of mace, and 
a few cloves ; put all theſe into a canvas bag, and 
a little before you find the ale has done working, 
put the ale and bag together into a veſſel; in a 

week 


—— —ͤ ꝛ —— — 2 ASE 7 


n 
week or nine days time bottle it up; fill the bot- 
tle but juſt above the neck, and give it the ſame 
time to ripen as other ale. 

To make Elder-Wine at Chriſtmas. 

AKE twenty pounds of Malaga or Lipa- 

ra raifins, rub them clean, and ſhred 
them ſmall; then take five gallons of water, boil 
it an hour, and when it is near cold put it in a 
tub with the raiſins; let them ſteep ten days, and 
ſtir them once or twice a day; then ſtrain it 
thro' a hair ſieve, and by infuſion draw three pints 
of elder- juice, and one pint of damſin-juice ; 
make juice into a thin ſyrup, a pound of ſugar to 
a pint of juice, and not boil much, but juſt 
enough to keep; when you have ſtrained out the 
raiſin- liquor, put that and the ſyrup into a veſſel fit 
for it, and two pounds of ſugar; ſtop the bung 
with a cork till it gathers to a head, then open it, 
and let it ſtand till it has done working; then put 
the cork in again, and ſtop it very cloſe, and let it 
ſtand in a warm place two or three months, and 
then bottle it; make the elder and damfin-juice 
into ſyrup in it's ſeaſon, and keep it in a cool cellar 
till you have convenience to make the wine. 

To make fine Milk-Punch. 

AKE two quarts of water, one quart of 
milk, half a pint of lemon-juice, and one 


quart of brandy, ſugar to your taſte ; put the milk 
and water together a little warm, then the. ſugar, 
then the lemon-juice, {tir it well together, then the 
brandy ; ſtir it again, and run it thro' a flannel 
bag till it is very fine, then bottle it; it will Keep 
a fortnight, or more. 
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To make Mead, 

TO thirteen gallons of water put thirty-two 
» pounds of honey, boil and ſkim it well, then 
take roſemary, thyme, bay-leaves and ſweet-briar, 
one handful all together ; boil it an hour, then 
put it into a tub with two or three good handfuls 
of the flour of malt; ſtir it till it is but blood- 
warm, then ſtrain it thro' a cloth and put it into 
a tub again; then cut a toaſt round a quartern 
loaf, ſpread it over with good ale-yeaſt, and put it 
into your tub; when the liquor has done fer- 
menting put it up in your veſſel; then take 
cloves, mace, nutmegs, an ounce and a half, gin- 
ger an ounce, fliced ; bruiſe the ſpice, and tie all 
up in a rag, and hang it in the veſſel ; ſtop it up 
cloſe for uſe. | 
Sage-Wine another Way. 
T' AKE thirty pounds of Malaga raiſins pick- 
| ed clean and ſhred ſmall, and one buſhel 
of green ſage fhred ſmall; then boil five 
gallons of water, let the water ſtand till it is luke- 
warm, then put it in a tub to your ſage and rai- 
ſins; let it ſtand five or fix days, ſtirring it 
twice or thrice a day ; then ſtrain and preſs the 
liquor from the ingredients, put it in a caſk, and 
let it ſtand fix months, then draw it clean off into 
another veſſel ; bottle it in two days; in a month 
or ſix weeks it will be fit to drink, but beſt when 
it is a year ld. 
= To make Palermo Wine. 
'T AKE to every quart of water a pound of 

Malaga raiſins, rub and cut the raiſins ſmall, 
and put them to the 18 and let them ſtand 

ten 
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ten days, ſtirring once or twice a day; you may 
boil! the water an hour before you put it to the rai- 
fins, and let it ſtand to cool; at ten days end 
ſtrain out your liquor, and put a little yeaſt to it ; 
and at three days end put it in the veſſel, with one 
ſprig of dried wormwood ; let it be cloſe ſtopt, 
and at three months end bottle it off. 


To make Clary-Wine. 
ARE twenty-four pounds of Malaga rai- 
RK fins, pick them and chop them very ſmall, 
put them in a tub, and to each pound a quart of 
water; let them fieep ten or eleven days, ſtirring it 
twice every day ; you muſt keep it cover'd cloſe 
all the while ; then ſtrain it off, and put it intoa 
veſſel, and about half a peck of the tops of clary 
when it is in bloſſom ; ſtop it cloſe for fix weeks, 
and then bottle it off; in two or three months it 
is fit to drink. Tis apt to have a great ſettle- 
ment at bottom; therefore it is beſt to draw it off 


by plugs, or tap it pretty high. 


To recover Wine that is turned Sharp. 

> ACK off your wine into another veſſel, 
R and to ten gallons put the following pow- 
der; take oyſter- ſhells ſcrape and waſh off the 
brown dirty outſide of the ſhell : then dry them 
in an oven till they will powder; a pound of 
this powder to every nine or ten gallons of your 
wine: ſtir it well together; and ſtop it up, and 
let it ſtand to ſettle two or three days, or till it is 
fine ; as ſoon as It is fine bottle it off, and cork it 
well. | 
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To fine Wine the Liſbon Way 
O every twenty gallons of wine, take the 
whites of ten eggs, and a ſmall handful 
of ſalt ; beat it together to a froth, and mix it 
well with a quart or more of the wine; then pour 
it into the veſſel, and in a few days it will be 


fine, 
To clear Wine. 
AKE half a pound of hartſhorn, and 
diſſolve it in cyder, if it be for cyder, or 
rheniſh-wine for any liquor. This is enough 
for a hogſhead. 


To make Raiſin-Wine. 
EE the beſt Malaga raiſins, and pick 
the large ſtalks out, and have your water 
ready bold and cold; meaſure as many gal- 
lons as you deſign to make, and put it into a 
= tub, that it may have room to ſtir: to 
gallon of water put fix pounds of raiſins, 
— let it ſtand fourteen days, ſtirring it twice a 
day ; when you ſtrain it off, or preſs it, you 
, muſt do nothing to it, but leave enough to fill 
up your caſk ; which you mifft do as it waſtes 
it will be two months or more before it has 
done working : you mult not ſtop it while you 
hear it hiſs, 


To make Orange-Wine with Raiſins. 
JAKE thirty po ounds of new Malaga rai- 
ſins, pick 3 clean, and chop them 
ſmall; you muſt have twenty large Seville oran- 
ges, ten of them you muſt pare as thin as for 
preſerving. Boil about eight gallons of ſoft wa- 
32 ter, 
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ter, till a third part be conſumed ; let it cool a 
little; then put five gallons of it hot upon your 
raiſins and orange-peel; ſtir it well together, 
cover it up, and when it is cold, let it ſtand 
five days, ſtirring it up once or twice a day; 
then paſs it through a hair fieve, and with a 
ſpoon preſs it as dry as you cang and put it -in a 
runlet fit for it, and put to it the rhinds of the 
other ten oranges, cut as thin as the firſt ; then 
make a ſyrup of the juice of twenty oranges, 
with a pound of white ſugar. It muſt be made 
the day before you tun it up; ſtir it well toge- 


ther, and ſtop it cloſe : let it ſtand two months 


to clear, then bottle it up; it will keep three 
years, and is better for keeping. 


| To make Cherry-Wine. 

ULL off the ſtalks of the cherries, and 
1 maſh them without breaking the ſtones; 
then preſs them hard through a hair-bag, and 
to every gallon of liquor put two pounds of 
eight- penny ſugar. The veſſel muſt be full, 
and let it work as long as it makes a noiſe in the 
veſſel, then ſtop it up cloſe for a month or more, 


and when it is fine, draw it into dry bottles, 


and put a lump of ſugar into eyery bottle. If it 
makes them fly, open them all for a moment, 
and ſtop them up again; it will be fit to drink 
in a quarter of a year, 


To make Gooſcberry-Wine, 


OIL eight gallons of water, and one 


pound of ſugar an hour; ſkim it well, 
and let it ſtand till it is cold; then to every 
quart 
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quart of that water allow three pounds of gooſe- 
berries, firſt beaten or bruiſed very well; let it 
ſtand twenty-four hours ; then ſtrain it out, and 
to every gallon of this liquor put three pounds 
of ſeven-penny ſugar ; let it ſtand in the vat 
twelve hours ; then take the thick ſcum off, and 
put the clear into a veſſel fit for it, and let it 
ſtand a month ; then draw it off, and rinſe the 
veſſel with ſome of the liquor ; put it in again, 
and let it ſtand four months, and bottle it. 


To make Frontiniac-Wine: 

1 4 AKE fix gallons of water, twelve pounds 

of white ſugar, and fix pounds of raiſins 
of the ſun cut ſmall; boil theſe together an 
hour ; then take of the flowers of elder, when 
they are falling, and will ſhake off, the quan- 
tity of half a peck; put them in the liquor 
when it is almoſt cold ; the next day put in fix 
e of ſyrup of lemons, and four ſpoon- 
uls of ale-yeaſt, and two days after put it in a 
veſſel that is fit for it; and when it has ſtood 
two months, bottle it off, 


To make Engliſh Champaign, or the fine 
Currant-Wine. BY 
AKE to three gallons of water nine 
pounds of Liſbon ſugar ; boil the water 
and ſugar half an hour, ſkim it clean, then 
have one gallon of currants pick'd, hut not 
bruiſed ; pour the liquor boiling-hot over them ; 
and when cold, work it with half a pint of 
balm two days ; then pour it through a flannel 
or ſieve; then put it into a barrel fit for it, with 
31 half 
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half an ounce of iſing-glaſs well bruiſed; when 


it has done working, ſtop it cloſe for a month; 
then bottle it, and in every bottle put a very 
ſmall lump of double-refin'd ſugar; this is ex- 
cellent wine, and has a beautiful colour. 


To make Saragoſa Wine or Engliſh Sack. 

# i O every quart of water put a ſprig of rue, 
and to every gallon a handful of fennel- 
roots; boil theſe half an hour, then ftrain it 
out, and to every gallon of this liquor put three 
pounds of honey, boil it two hours, and ſkim 
it well; when it is cold, pour it off, and turn 
it into the veſſel, or ſuch caſk as is fit for it; 
keep it a year in the veſſel, and then bottle it; 
it is a very good ſack. 


To make Cyder. 

ULL your fruit before it is too ripe, and 

let it lie but one or two days, to have one 
good ſweat ; your apples muſt be pippins, pear- 
mains or harveys (if you mix winter and ſum- 
mer fruit together, it is never good ;) grind 
your apples, and preſs it ; when your fruit is 
all preſs'd, put it immediately into a hogſhead, 
where it may have ſome room to work, but no 
vent, but a little hole between the hoops, but 
cloſe bung'd ; put three or four pounds of rat- 
fins into a hogſhead, and two pounds of ſugar, 
it will make it work better; often racking it off 
is the beſt way to fine it, and always rack it 
into ſmall veſſels, keeping them cloſe bung d, 


and only « ſmall vent hole; if it ſhould work 
. n after 
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after racking, put into your veſſel ſome raiſins 
for it to feed on; and bottle it in March. 


To make the fine Clary Wine. 
O ten gallons of water put twenty-five 
pounds of ſugar, and the whites of twelve 
eggs well beaten ; ſet it over the fire, and let it 
boil gently near an hour; ſkim it clean, and put 
it in a tub; and when it is near cold, then put 
into the veſſel you keep it in, about half a ſtrike 
of clary in the bloſſom, ſtript from the ſtalks, 
flowers and little leaves together, and a pint of 
new ale-yeaſt; then put in the liquor, and ſtir 
it two or three times a day for three days; when 
it has done working, ſtop it up; and bottle it at 

three or four months old, if it is clear. 


To make Currant Wine, 

ATHER your currants full ripe, ſtrip 

them and bruiſe them in a mortar, and to 
every gallon of the pulp put two quarts of wa- 
ter, firſt boiled, and cold; you may put in ſome 
raſps, if you pleaſe; let it ſtand in a tub twenty- 
four hours to ferment, then let it run through a 
hair fieve; let no hand touch it; let it take its 
time to run; and to every gallon of this liquor 
put two pounds and a half of white ſugar ; ſtir 
it well, and put it in your veſſel, and to ever 
fix gallons put in a quart of the beſt rectified 
ſpirit of wine; let it ſtand fix weeks, and bot- 
tle it; if it is not very fine, empty it into other 
bottles, or at firſt draw it into large bottles ; and 
then, after it has ſtood a fortnight, rack it off 
into {maller, 
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To make Elder flower- water. 

TALE two large handfuls of dried elders 

flowers, and ten gallons of ſpring water ; 
boil the water, and pour it ſcalding hot upon 
the flowers; the next day put to every gallon 
of water five pounds of Malaga raiſins, the 
ſtalks being firſt pick'd off, but not waſh'd; 
chop them groſly with a chopping-knife, then 
put them into your boiled water, and ſtir the 
water, raiſins and flowers well together; and 
ſo do twice a- day for twelve days together; then 
preſs out the juice clear, as long as you can get 
any liquor out, then put it in your barrel fit 
for it, and ſtop it up two or three days till it 
works; and in a few days ſtop it up cloſe, and 
let it ſtand two or three months, till it is clear; 


then bottle it. 


To make Elder-Wine. 

T AK E ſpring water, and let it boil half an 
hour; then meaſure five gallons, and let it 
ſtand to cool; then have in readineſs twenty 
ounds of raiſins of the ſun well pick d and 
rubb'd in a cloth, and hack them ſo as to cut 
them, but not too ſmall ; then put them in, 
the water being cold, and let them ſtand nine 
days, ſtirring them two or three times a day; 
then have ready ſix pints of the juice of elder- 
berries full ripe, which muſt be infuſed in boil- 
ing water, or bak'd three hours ; then ſtrain out 
the raiſins, and when the elder liquor-1s cold, 
mix that with it: but it is beſt to boil up the 
juice to a ſyrup, a pound of ſugar to every 
| | pint 
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pint of juice; boil and ſkim it, and when 
cold, mix it with your raifin liquor, and three 
or four ſpoonfuls of good ale-yeaſt ; ſtir it well 
together; then put it into a veſſel fit for it; let 
it ſtand in a warm place to work, and in your 
cellar five or ſix months. 
To make Gooſeberry-Wine. 
AKE twenty four quarts of gooſeberries 
full ripe, and twelve quarts of water, af- 
ter it has boiled two hours; pick and bruiſe 
your gooſeberries one by one in a platter with a 
rolling- pin, as little as you can, ſo they be all 
bruiſed; then put the water when it is cold, on 
your maſh'd gooſeberries, and let them ſtand 
together twelve hours; when you drain it off, 
be ſure to take none but the clear; then mea- 
ſure the liquor, and to every quart of that li- 
quor put three quarters of a pound of fine ſu- 
gar, the one half loaf ſugar; let it ſtand to 
diſſolve ſix or eight hours, ſtirring it two or three 
times; then put it in your veſſels, with two or 
three ſpoonfuls of the beſt new yeaſt, ſtop it 
eaſy at firſt, that it may work if it will; when 
you ſee it has done working, or will not work, 
ſtop it cloſe, and bottle it in froſty weather, 
Mountain Wine. | 
ICK out the big ſtalks of your Malaga 
raiſins, then chop them very ſmall, five 
pounds to every gallon of ſpring water : let 
them ſteep a fortnight or more, ſqueeze out 
the liquor, and barrel it in a veſſel fit for it; firſt 
fume the veſſel with brimſtone, don't ſtop it 
up till the hiſſing is over. | 
Lemon 
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Lein Wi ne ; or what may paſs for Citron 
Water. 

ran; two quarts of brandy, one quart 

ring water, half a pound of double. 

wy As wo and the rhinds of ſixteen lemons ; 

put them together in an earthen pot, pour into 

it twelve ſpoonfuls of milk boiling hot; ſtir it 

together, and let it ſtand three days; then take 

off the top, and paſs the other two or three 

times thro a jelly-bag; bottle it ; it is fit to 
drink, or will keep a year or two. 
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A faggot of fweet-berbs for white diſhes. 


T AK E three or four ſprigs of thyme 
an handful of parſley, two bay-leaves 
a little ſweet baſil, and five or fix green | 
onions. Tie theſe together, and ſtew them 
in any of your diſhes about ten minutes, Be ! 


careful to tie the faggot faſt, | 


A faggot of feeet-herbs for brown diſhes. 


FAKE fix or ſeven ſprigs of thyme, half þ 
a handful of parſley, two bay-leaves, Y 
a little ſweet- marjoram, and winter-ſavory. 1 
Tie them together as above, and ſtew them in 
any of your diſhes, together with one onion 
ſtuck with half a dozen cloves, about ten 
minutes. 

Obſerve, with all made diſhes, juſt be- 
fore you diſh, to ſqueeze ſome lemon or 
Sevil-orange into them. 


Soup a la Reine. 
£ AKE ſix pounds, of leg of veal, cut into 
1 pieces, one old fowl, cut into pieces; 
put theſe into a Soop-pot, with about eight 
quarts of water; put in four ounces of lean 
[4 
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ham; ſet it over a hot ſtove, put in ſome 
ſalt to raiſe the ſcum, which mult be taken 
off very clean: this you may do by fre- 
quently putting in a ſmall quantity of cold 
water, which will raiſe the ſcum ; when 


ſo done, let the pot ſtand by the fide of 


the ſtove to boil gently; then put in fix 
heads of cellery, two midling carrots cut in 
pieces, one ſmall parſnip, one parſley root, 
five large onions, with fix cloves ſtuck in 
one of them; boil this gently four hours, 
then ſtrain it off, and when ſettled take off 
the fat: (thus far, this broth will ſerve for 
all white ſoups) then take the breaſt of a 
roaſt fowl without the ſkin, pound it fine 
in a ſtone mortar, take half a pound of 
Jourdain almonds with fix bitter ones, pound 
them very fine; obſerve to put a ſpoonful 
of cold water, which will keep the almonds 
from oyling, while pounding : then take 
the crumb of two large french roles, cut in 
flices, with the pounded fowl, put them 
into a ſtewpan with two quarts of the broth, 
boil this gently ten minutes, take it off, put 
in your almonds, then ſtrain and rub the 
whole thro' a french ftrainer, or fine lawn 
ſieve, put this in a ſmall broth pot, add 
to this ſome ef your remaining broth, till 
you. find .it the. thickneſs of good cream, 
have a ftewpan of bolliig Water over your 
ſtove, put in the ſoup pot. This method 
will keep your foup hot, and prevents its 
curdling. Serve it up with the cruſts of 
French roles. — 
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Vermicelli ſoup wwhite. 


AKE vermicelli, cleanſe it in warm 

water; put it in a ſmall ſoup pot, take 
a proper quantity of the broth, as before 
mention'd ; let it boil gently till the vermi- 
celli is tender, take it off the fire, and 
whiten it with half a pint of cream, the 
yolks of two eggs beaten and ftrained thro' 
a lawn fieve, ſtir it well together; do not 
boil it, but ſerve it hot. 


To make ſorrel ſauce, or flewed forrel. 


T ARE two handfuls of ſorrel pick d and. 


clean'd, drain it from the water, and 
ſhred it fine, put into a ſtewpan a piece of freſh 
butter, a ſmall piece of lean ham, a 
faggot of ſweet herbs, and your ſorrel into 
the ſtewpan; ſet it over a gentle ſtove, 
cover it, and let it ſtew about ten minutes, 
ſtirring it with a wooden ſpoon, when tender, 
duſt a little flour, put a large ſpoonful of 
coulla, with half a pint of good broth, let 
it ſtew gently till of a good thickneſs. This 
ſauce is proper for all larded and glaz'd veal, 
 {weetbreads, and poach'd eggs. | 


To flew Spinage. | 
TEE a good quantity of ſpinage and 
boil it, drain it, and ſqueeſe the water 
well from it, then chop it very fine, put it 
into a ſtewpan with a peice of freſh butter, 
a 


| 
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a piece of lean ham, a faggot of ſweet⸗ 
herbs, a little ſalt, pepper and fine ſpice, 
with a little grated nutmeg, let it ſtew 
gently with a gill of broth about a quarter 
of an hour, then take out your ham and 
faggots of ſweet herbs, put in a gill of good 
cream, and boil it over a quick Rove three 
or four minutes ; put it in your diſh, and 
ſerve 1t with ſippets of fried bread. This 
ſpinage is proper with poached eggs, or 
trecandre of Veal glazed. 


Soup Sante. 


ARE a ſmall mouſe buttock of beef 
cut in pieces, put it into a ſtewpan, 
with a ſoup ſpoonful of water, ſweat it down 
to the colour of gravey, fill your ſtewpan 
with cold water, let it boil, but obſerve to 


ſcum it very clean, put it altogether into 


your broth pot, with a ſmall knuckle of 
veal, two ſcrags of mutton, and one old 


fowl ; add a proper quantity of water ac- 


cording to your meat : when you find it of 
a fine amber colour ; cleanſe it with a little 


Lat and cold water; when it begins to boil, 
put in a bunch of cellery, four good carrots, 


two leaks, 8 onions, one ſtuck with ten cloves, 
twelve midling turnips, two parſnips, and 
three parſley roots, boil it gently five hours 


and ſtrain it off and take of the fat: (thus 
far, this broth will ſerve for all brown 


ſoups) take a handful of foreell, a ſmall 
quan- 
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quantity of charvel, three cabbage lettiees, 
two heads of endive, waſh'd clean and cut 
ſmall, take a midling carrot and one parſley 
root, three heads of cellery, the infide of 
one leak, and two turnips ; theſe roots to 
be cut thin, and then into fillets about an 
inch long ; put theſe altogether into a ſtew- 
pan with a piece of butter, and ſweat them 
about ten minutes, ſtrain the butter from 
the herbs and put them into a ſoup pot ; 
put to them a proper quantity of the broth, 
boil it till they are tender, ſcum it well, 
and ſerye it with the cruſt of French roles. 


Vermicelli Soup. 


AKE vermicelli, cleanfe it in warm 

water, {train it, and put 1t in a ſmall 
ſoup pot, take ſome broth made in the 
manner above mention'd, let it boil gently 
till the vermicelli is ſoft, then ſerve it with 
the cruſt of French roles, 


Rice Soop. 


T AKE a quarter of pound of rice, waſh it, 

and juſt boil it up, ſtrain it, and waſh 
it again, put it in a ſmall ſoup pot, with 
about two quarts of the above broth ; boil 
it gently till the rice is tender; ſcum it clean, 
and ſerve it up. 


Lettice 
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Lettice Soup. 

Sap fix large cabbage lettice, pick'd 

and waſh'd clean, cut them in quar- 
ters, put them in a ſtew pan with a piece 
of lean ham, and a little broth, and three 
heads of cellery tied together ; when tender, 
put it in a ſmall ſoup pot with a proper 
quantity of the within mentioned broth, 
take out the ham and cellery ſcum it well, 
and ſerve it with the cruſt of French roles. 


| Ragoo of Hogs Feet and Ears. 

* AKE four hog's feet and two cars 

ſinge them over a quck ſtove, waſh 
them clean, ſplit them down the middle, and 
take out the inſide of the ears, ſeaſon them 
with pepper, falt, and two bay leaves to 
each ſoot, tie them together, put them in 
a deep ſtewy- pan with the ears at top, take 
two carrots, four turnips, four onions, five 
bay-leaves, a ſprig of thyme, a little ſweet 
baſil, put theſe upon the feet and ears, and 
cover chem with fat bacon, beef ſuet, or 
what the kitchen affords of that kind, add 
to it the fat of the broth pot, and fill it up 
with ſmall broth, or boyling water, let them 
ſtew till they are tender, take them out, 
whipe the ears clean from fat, take the feet, 
untie them, take out the bay-leaves, and 
while they are warm role them in crumbs 
of bread, then broil them, cut the ears in 
thin ſlices, take one ſmall onion ſhread fine, 


put 
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put it in a ſtew-pan with a piece of freſh 
butter, Jet it fry till the onion 1s tender, put 
in a little flower, let it riſe, and ſtir it with 
a wooden ſpoon, put a little gravey till of 

a proper thickneſs, then put in the ear and 
let them ſtew gently about ten minutes with a 


table ſpoonful of muſtard, and a little pepper 


and ſalt, ſerve it with the juice of an orange 
ot Lemon. 


This will make two diſhes, one car and. 


four half feet in each diſh. 


A Baſhamal of Lambs Ears. 


12 eighteen lambs ears, ſcalded clean 
from the wool, but not the ſkin off, 
wipe and ſinge them over a ſtove, then cut 


our the burrs, and clip each ear in four 
places at the edge, put them in ſcalding wa- 


ter, with a little ſalt and lemon, boil them 
about five minutes, ſtrain them off, put them 


into cold water, take a ſtew- pan, put in a piece 


of freſh butter, put it over a hot ſtove; 


when the butter riſes, duſt in a little flour, 


then put in a pint of good broth, with a 
piece of lean ham, 6 or 8 ſmall green onions, 
a faggot - of ſweet herbs, then put in the 
lambs cars, let them boil gently, ſeaſon them 
with ſalt, a little white pepper, three or four 
cloves, and a blade of mace when they are 
boiled tender, take them out, and wipe them 
clean; put cl. into a clean ſtew- pan with 
ne baſhamal ſauce, juſt boil. them up, 
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ſcum them, take off your ſtew-pan; ſqueez: 
in a little orange or lemon, and ſerve them 
hot, 


To make Baſhamal Sauce, which will ſerve 
for all White Made Diſhes. 


AKE a pound of Jean veal cut ont of 
= the leg; cut it into ſmall thin pieces, 
with two ounces of lean ham, cut in the 
ſame manner, about two dozen muſhroons, 
a ſmall carrot, two ſmall heads of cellery, 
two ſmall parſley roots, a ſmall ſprig of 
thyme, two bay-leaves, and a little ſweet 
baſil, half a dozen ſmall green onions, cut 
the roots ſmall, and with the veal, and ham, 
and two ounces of freſh butter, put them in 
a ſtew-pan, and ſweat them over a gentle 
ſtove about a quarter of an hour; then put 
in a ſpoonful of flour, ſtir it well together ; 
add a quart of boiled cream, and halt a pint 
of white broth, boil it gently half an hour, 
rub it gently through a lawn fieve, or wrin 
it through a French ſtrainer, and cleanſe'it 
from fat, 


Lambs Sweetbreads, Mbite. 


*AKE twelve lambs ſweetbreads, put 
them into ſcalding water, with a 

little ſalt and lemon to keep them white, 
boil them three or four minutes, ſtrain them 
off, and put them in cold water, then trim 
them round; finiſh them as the lambs 
21 cats 
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ears, and ſerve them hot, with the baſhamal 
ſauce. 


Lambs Ears fried. 


AKE twelve lambs ears, prepared as 
mentioned in the baſhamal of lambs 
ears; when drained and wiped dry, fill the 
inſides with a fine force-meat, roll them in 


the yolks of beaten eggs, and ſtrew them 


with the crumbs of grated bread ; fry them 
of a fine brown in hogs-lard, and ſerve them 
with a brown coulla ſauce, and the juice of 
an orange or lemon, 


Lambs Sweet-breads larded and glazed. 


AK E twelve lambs ſweet - breads, 

trim them, lard fix of them with ba- 
con, with a ſmall larding-pin, boil them a- 
bout three minutes, take them up and drain 
them, put into a ſtew-pan ſome imall pieces 
of beef ſuet, upon which lay a peace of veal 
caul, on that lay your ſweet-breads with the 
larded ſide upwards, cover them with thin 
flices of fat bacon, put a lemon pealed and 
ſliced to keep them white, two bay-leaves, 
one onion, cut in ſlices, one ſmall turnip, one 
ſmall carrot, all cut in ſlices, with a ſmall 
faggot of ſweet herbs, a little ſalt, then fill 
it up with white broth, let them braize 


_ gently over a ſtove till tender, then rike a 


pint of clear ſtrong broth, and put in ancther 
ſtew· pan, boil it down quick over a ſtove to 
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the thickneſs of melted butter, then take 
your ſweet- breads and dry them, but be care- 
ful not to break the larding, and put thera 
into the glaze you have boiled down, witty 
the right fide downwards, put them over 
ſome warm aſhes to colour them, then ſerve 
them up with coulla, or ſorril ſauce, 


To make Blomange. 


* two calves ſeet, cut them in pieces, 
and two ounces of iſing- glaſs, put them 


into a ſtew-pan with three quarts of water, 
icum it clean, and let it boil till it comes to 
two quarts, ſtrain it off and ſet it to cool, 
and ſcum it clean; take a clean ſtew- pan, 
put in three pints of cream, two laurel 
leaves, the peel of one lemon pared very 
thin, ſix or eight cloves, one ſtick of cinna- 
mon broke, with a proper quantity of ſu- 
gar according to your palate, boil it till of a 
good flavour, then blanch half a pound 
of jourdain almonds, with eight bitter 
ones; put a little cream in the pounding to 
keep them from oyliag, then put them into 
your cream, alſo your calves feet jelly, and 
boil them gently together for a quarter of an 
hour, ſtrain and rub it thro' a french ſtainer 
twice, ſet your moulds in ſalt, and pour it in 
to them, and ſet them in a cold place, when 
cold, warm your moulds with warm water, 


and turn them out, 


Orange 


: 
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Orange Cream. 
3 the rine of ſix ſeville oranges 
pared very thin, put them into a 
ſtew- pan with the juice of eight oranges, a 
pint of renniſh, about three quartersof a pound 


of fine loaf ſugar, a ſtick of cinnamon and three 
or four cloves, put it over a ſtove, let it boil 
about a quarter of an hour, or till of a goed 
flavour, not too bitter, take it off, let it 


cool, then break eigth eggs, take the yolks 


and beat them, put to them the renniſk 
and the juice of orange, and: ſtrain it thro' a 
french ſtrainer, boil two ounces of ifing- 
glaſs in a ſmall quantity of water, put this 
to it, and then put it again thro' your 
ſtrainer, ſet your moulds in ſalt, and 

your cream into the - moulds. — Lemon 
cream is made in the ſame manner, only 


uſe lisbon inſtead of renniſh. 


Virgin Cream. 


„ a a pint of good cream, the thin 
paring of two lemons, half a pint of milk, 
a quarter of a pound of loaf ſugar, a ſtick 
of cinnmon, put all together into a ſtew- 
pan, and put it over a ſtove, boil it till of a 
good flavour ; take the white of eght eggs 
beat up well with a whiſk in a ſtew-pan, 
than put in your cream and beat it up to- 
gether, and wring it tho' a french ſtainer 
into your ſtew-pan, ſet it over a hot ſtove, 
and with your whith keep it beating until 
it boil: and grows thick and froths like a 

__- fllabub 
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ſillabub, pour it into your diſh and ſet it to 
cool. Orange flower cream is made the 
ſame way, by adding orange flower in the 
ſeaſon, or orange flower water juſt before 
you . it into your diſh. | | 


Aſparagus Peaſe. 


T A K E the green part of a bundle of 
ſmall graſs, cut to the ſize of green 
pleaſe, throw them into cold water and waſh 
them clean, ſtrain them off, and throw them. 
into a ſtew-pan of boiling water, boil them. 
till juſt tender, ſtrain them off, and put them 
into a clean ſtew-pan, with a piece of freſh 
butter, a faggot of ſweet herbs, a little 
cinnamon, a lump of loaf ſugar, ſome green 
mint chopt very fine, a little pepper and 
falt, duſt in a little flower, and put your, 
ſtew-pan over the ſtove, keep them ſhak- 
ing; put a quarter of a pint of cream, 
beat up with the yolk of an egg; ſhake 
them till they thicken, and ſerve- them 
with the cruſt of a french role, toaſted 


and butter'd, and put under them, 


To make an Omlet with Crean. 


8 3 A K E twelve eggs leave out fix yolks, 

and beat them well in a ſtewpan, put in 
a little parſley chop'd very fine, a little ſalt, 
pepper and greated nutmeg, beat them 


well together, put in a good piece of freſh 
but- 
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butter, with a gill of good cream that hath 
been boiled, but put in cold, and well beat 
up, put a ſmall iron frying pan over a 
quick ſtove, with a good piece of freſh 
butter, when your butter is meited, put in 
your omlets, and keep it ſhaking, as it may 
not burn, as it riſes turn over the edges, and 
when brown turn it over into your diſh and 
ſerve it hot. 


Omlets with Herbs. . 


AKE eight eggs, beat them well toge- 

* ther, take a little parſley, four ſhallots, 
ſix green onions, all chopt very fine, and put 
them to your eggs, with ſome ſalt, pepper 
a little fine ſpice, with a piece of freſh but- 
ter, and fry'd as above——meat omlets, 
as with ham, with ſweet - breads roaſted, 
with veal kidnies, roaſted oyſters, ancho- 
vies, breaſt of chicken, &c. to be made as 
in the omlets with cream, only obſerve to 
let your meats be dreſſed and cut into dice 
beat up with the omlets, and inſtead of 
cream put a glaſs of white wine, | 


To poach eggs for ſorrell or ſpinage. 


| AV E boiling water over your 

ſtove, put in it half a pint of 
vinegar, a handful of ſalt, ſcum the water 
clean, break in new laid eggs, let them 
boil three miuntes and a half, take them ont 

carefully, and put them in cold water, gp > | 
OT 
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off the looſe pieces, put them into hot was 
ter for a minute that you may ſerve them 


hot. 


1 A Receipt to prefare fine Spices, which 1s 
#N uſed accaſionally for all made Diſhes or 
= F orce- Meat. | 


= TIE half an ounce of cloves, four large 
5 nutmegs, half an ounce of mace, one 
ounce of cinnamon, twelve bay- leaves, the 
leaves of three bunches of ſweet baſil, and 
half an ounce of Jamaica pepper; pound 
theſe together in a marble mortar, and fift 
them through a fine ſieve. Dry them and 
keep them in a ſmall bottle for uſe. 
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BOOKS printed for, and ſold by J. Coorx, 
in Pater-Noſter-Row, LONDON; moſt 
of which are lately publiſhed. 


In two Volumes Octavo, Price 6 s. neatly bound in Calf, 


EDITATIONS, and CONTEMPLATIONS. Con- 
M. taining, Vol. I, Meditations among the Tombs ; 
efi.ctions on a Flower-Garden; and a Deſcant on Creation. 
Vol. II. Contemplations on the Night; Contem- 
plations on the Starry Heavens; And, A Winter-Picce, —» 
By Javits Hervey, A. M. Late Rector of W:jlon- 
Favell, in Northamptonſhire, The Sixteenth Edition. 

II. 


5 the KING'S Authority. In one Large Volume Octavo, 
Price 68. neatly bound in Calf. 
HE ROYAL ENGLISH DICTIONARY, Con- 
taining, I. A full Explanation of all the Terms 
made uſe of in all the Arts and Sciences. II. Tracing the 
Words from their original Fountains, III. Explaining the 
; „ various 


various Senſes in which they are uſed, ſupported by 
Authorities from the Leſt Engliſh Writers. IV. The Words 
are properly accented, to facilitate the true Pronunciation. 
V. kach Word is followed by an initial Letter, to denote 
the Part of Speech to which it belongs. VI. A Geographical 
Deſcription of the principal Kingdoms, Cities, &c. in the 
World. VII. A Deſcription of the Cities and Counties of 
England and Wales. VIII. The Lives of the moſt Eminent 
Poets and other ingenious and illuſtrious Men, who have 
flouriſhed in theſe Kingdoms. The whole on ſo extenſive 
a Plan, as to unite the different Excellencies of all other 
Engliſh Dictionaries. 

To which is prefized, A Comprehenſive Grammar of the 
Engliſh Language. By D. Fexnine, Author of the 
Univerſal Spelling Book ; a Treatiſe on Arithmetic ; the 

. Young Algebraiſt's Companion; the Uſe of the Globes, &e. 


The following is an Extract from the Critical Review 


concerning this Work. Our Author has rendered the 
„Work under Conſideration not only a Dictionary and 
« Grammar of the Engliſh Language, but he hath particu- 
« Jarly adapted it to the Uſe of Schools, by introducing a 
« Geographical Account of the principal Towns, Cities, and 
« Kingdoms of the World, and a kind of Biographical 
« Table of the moſt diſtinguiſhed Characters in Hiltory.—- 
© Upon the whole, we may venter to recommend the 
« Royal Dictionary for the Uſe of Schools, and of thoſe 
* Readers who are deſirous of acquiring a critical Know- 
« ledge of the Engliſh Language, without conſulting more 
% copious Performances. ———See Critical Acpicet, 
No. LXVII. for Auguſt, _ 

III. 

Price Two Shillings and Six-pence bound. 
RACTICAL MEASURING made eaſy to the meaneſt 
|Capacity, by a new Set of Tables; which ſhew at 

Sight, the Solid or Superficial Content (and conſequently 
the Value) of an; Piece or Quantity of ſquared. or round 
Timber, be it ſtanding or felled ; alſo of Stone, Board, 
. Glaſs, &c. made uſe of in ere ing or repairing of any 
Building, &c. Contrived to anſwer all the Occaſions of 
Gentlemen and Artificers, far beyand any Thing yet ex- 
tant : The Contents being given in Feet, Inches, and 
Twelſth Parts of an Inch. With a Preface ; ſhewing the 
F xcellency of this new Method of Meaſuring, and demon- 
ſtrating, that whoever ventures to rely upon thoſe O#/o/cte 
Tables and Directions publiſhed by ac Kenry, is liable to 
be deceived (in common Caſes) 10 s. in the Pound. 
By E. Horus, Surveyor to the Corporation of the 
| London Aſſurauce. 
The 
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The Sixth Edition, greatly improved by the following 
Additions, I. New Tables, ſhewing at Sight the Value 
of any Piece or Quantity of Timber, Stone, &c. at any 
Price, per foot Cube. II. Mr. Hyppus's Table of 
Solid Meaſure applied to the Freighting of ſhips. — III. 
Some very curious Obſervation concerning the Meaſuring, 
of Timber by ſeveral Dimenſions, communicated by one of 
his Majeſty's Purveyors. | 


In four Volumes, Price 12 5, neatly bound in Calf, 
ET TERS from the Marchioneſs de SEVIGNE, to her 
ry L Daughter the Counteſs of GRIGNAN. Tranſlated 

from the French of the laſt Paris Editions. 

The polite Reader will here meet with a noble, 
delicate, and ſprightly Turn of Converſation, lively Nar- 
_ rations, Expreſſions of Genius, Strokes of Eloquence, and 
Beauties that ariſe immediately from the Subject, with- 
out any Afrectation, Appearance of Art, or falſe Fire: 
The Wit which is diffuſed through theſe Letters, being 
ſo intimately blended with a gay Imagination or delicate 
Sentiment, that we never meet with any thing but elegant 
Nature throughout the whole; In ſhort, they have every 
Requiſite to render them the Standard of Epiſtolary Wright- 
Ing. For a furcher Character of this Lady, and her 
C2, Writings, we beg Leave to refer the Curious to Mr. 
„ = Bayle in his Letters, Mr. Voltaire in his Age of Lewis 
XIV. and the ingenious Abbe Batteux, in his Cours de 
„ Helles Lettres, and the Critical Reveiw, Vol. VII. page 
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Price only 1s, 6 d. neatly bound in Red, The decond 
Edition, {inſcribed to their Royal Highneſſes the Prin- 
ceſs Louisa AxxE, and the Princeſs CAROLIN E Ma- 
Tiba, third and fourth Daughters of her Royal High- 
neſs the Princeſs Dowager of Wales.) 

HE POLITE TUTORESS; or Young Ladys 

_ 8. INSTRUCTOR, Being a Series of Dialogues be- 

tween a ſenſible Governeſs, and ſeveral of her Puples of the 

firſt Rank. In which they are made to think, ſpcak, and 
act, in a Manner ſuitable to their reſpective Tempers, Diſ- 
poſitions, and Capacities. The natural Defetts of Infancy 
are repreſented in the ſtrongeſt Light ; and proper Rules 
laid down for correcting them; Care being taken to form 

: their Minds to Virtue, as well as to cultivate their Under- 

430 ſtanding. Written in an eaſy Stile, and perfectly adapted to 

Inf their tender Years. A very proper Study for all Children of 

= | Faſhion, eſpecially thoſe at Boarding-Schools. The whole 

| being the beſt calculated Thing ever yet publiſhed, to make 
the young Reader at once a Fine Lady and a Good Woman. 
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